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ARP  HILL  LIMITED,  17,  STRATFORD  PLACE?  LONPOW,  W. 


Here  presented  in  full  colour  is 
the  fair  dairymaid  who  serves  as 
the  trade  mark  for  “Buttabelle” — 
the  perfect  butter  flavour.  Re¬ 
nowned  for  its  purity  and  true 
taste.  Buttabelle  is  an  invaluable 
ingredient  for  use  in  the  making 
of  every  kind  of  confection. 


<EDICOL*  COLOURS  are  now  being  produced  in  a  more  con¬ 
centrated  form  possessing  a  higher  degree  of  solubility.  The  high  standard 
of  purity  laid  down  for  the  ‘Edicol’  Colours  has  been  fully  maintained. 


IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED 


LONDON,  S.W.I 
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INSTINCTIVE  STEERING  IN  ACTION— NOTE  HOW  ALL  TRUCK  MOTIONS  ARE  COMPLETELY  UNDER  CONTROL 

‘‘ELECTRIC  EEL’*  INDUSTRIAL  TRUCKS 

CUT  HANDLING  COSTs! 


|T  A  FACT  that  one  operator  and  an  “  Electric  Eel  ”  can  outpace  the  work  of  a  labour  gang  in  far 
*  less  time!  The  secret  of  this  outstanding  performance  is  the  exclusive  “instinctive"  steering 
system,  which  gives  the  driver  instant  control,  extreme  manoeuvrability  and  reduces  fatigue  to  a 
minimum.  Operated  by  body-weight  movement,  it  is  simple  and  foolproof. 

Robustly  constructed  for  long  service,  “Electric  Eels  “  are  charged  at  “off-peak”  periods  and  cost 
only  a  few  pence  daily  to  run.  Models  include  :  SO  cwt.  Low  Lift  —30  cwt.  Load  Carrier— -40  cwt.  Tiering 
—  Heavy  Duty  Tractor. 

“Electric  Eel”  Industrial  Trucks  assist  maximum  output  at  minimum  cost  .  .  .  may  we  demonstrate 
their  advantages  under  your  own  working  conditions  ? 


Send  for  leaflet  and  full  details  to  t 


STEELS  ENGINEERING  PRODUCTS  LTD. 

(DEPT.  ill)  14,  BERKELEY  STREET.  LONDON.  W.  I 
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OURY  MILLAR  &  CO  LTD. 

THAMES  HOUSE. QUEEN  STREET  PLACE. 

CCNTTAl.  2.672  LONDON, E.C.4. 


Laboratory  Controlled 
Perfect  Keeping 
Qualities 

Standardised  Grades 
Absolute  Uniformity 
in  Deliveries 
Samples  &  Prices 
on  application 


A  bright  sparkling  Jelljr  can  only  be  made 
from  a  Gelatine  of  good  strength,  clarity  and 
colour.  All  our  grades  are  tested  strictly 
according  to  the  methods  of  the  British 
Standards  Institution  and  standardised  to  a 
definite  specification. 

Our  Gelatines  are  also  submitted  to  the 
most  exacting  laboratory  tests  to  ensure 
complete  freedom  from  harmful  impurities. 
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W  ''Whose  fault  if 

7 

she  had  swallowed  it? 


specialised  apparatus  of  outstand¬ 
ing  performance,  developed  and 
manufactured  by  Philips,  is  ideal 


for  this  purpose.  It  is  simple  to 
operate,  completely  safe,  con¬ 
structed  to  stand  up  to  the  con¬ 
stant  wear  and  tear  of  factory 
routine,  and  like  all 
Philips  equipment,  it  is 
absolutely  dependable. 

^  We  shall  be  pleased  to 
supply  further  details, 
""  J  I  or  particulars  to  suit 
^!|  yi  your  own  special  re- 
quirements,  on  request. 


As  a  manufacturer  of  food  stuffs, 
you  cannot  afford  to  take  any 
chances  with  your  reputation.  A 
single  lapse  on  the  part  of  a  junior 
employee  could  do  un¬ 
told  damage  to  your 
whole  business.  *■'* 

Be  absolutely  sure  of  U  [7 

your  products  by  visual  Y  Y 

X-Ray  examination  m\ 

during  manufacture.  1  N 

The  “  Macro  too  ”,  a  kj 


PHILIPS  ELECTRICAL 
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HOW  LONG 

WILL  IT  TAKE  TO  REACH  ME? 


A  Jetmer  Convtyor 
in  use  in  a  modern 
bakery. 


If  you  are  hesitating  about  installing  new 
conveyors  for  fear  of  the  time-lag,  we  would 
like  to  point  out  that  our  delivery  position 
at  present  is  now  very  nearly  as  good  as  before 
the  war.  You  will  find  it  worth  your  while 
to  have  our  representative  in  to  advise  you. 


ye/i/tetS 


Handle  It 


Spcaalists  in  Handling  Equipment 

for  every  type  of  Light  Industry. 


A.  &  C.  JENNER,  LTD..  CLARENDON  WORKS.  MITCHAM,  SURREY  MITCHAM  AOAAjS 
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HE  world  to-day  depends 
more  than  ever  upon  per¬ 
fection  of  can  manufacture  and 
canning.  Constant  research  Is  our 
contribution  to  the  industry  .  .  . 
research  in  sealing  compounds  .  . . 
research  in  sealing  machinery  and 
methods.  DAREX  and  GOLD 
SEAL  are  names  that  carry  the 
complete  confidence  of  canners 
and  can  manufacturers  for  they 
are  synonymous  with  speed, 
efficiency  and  economy.  If  your 
containers  are  not  already  incor¬ 
porating  one  of  these  sealing  com¬ 
pounds  ask  your  manufacturer 
about  them  or  write  to  us  for 
details. 


DAREX 

Can  Sealing  Compounds 

DAREX 

Cap  Compounds 

DAREX 

Cover  Compounds 

DAREX 

Drum  Compounds 

DEWALCO 

Seam  Dopes 

GOLD  SEAL 

Tin  Paste 

DEWALCO 

Fluxes 

DEWALCO 

Drawing  Lubricants 


DEWEY  and  ALMY  Ltd". 

ELVEDEN  ROAD  •  PARK  ROYAL,  LONDON,  N.W.IO 
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all  agts^  the  jwest  recompense  for  thorough 
n'orknianship  put  into  the  making  of  an 
article  is  the  satisfaction  given  to  the  user. 


i^?\  - 


George  Ellison 

LIMITED 

PERRY  BARR  BIRMINGHAM  22B 


.January j  1949 — Food  Manufacture 


•  f 


These  well  established  companies  in  the  paper-conversion  trade  have  just  changed 
their  names.  They  have  done  so  to  mark  their  association  in  a  Bowater  packaging 


BOWATERS  FIBRE  CONTAINERS  Limited 


of  Purley  Way,  Croydon,  Surrey 

(formerly  the  Acme  Corrugated  Paper  and  Box  Company  Limited). 


BOWATERS  PAPER  BAGS  Limited 


of  Lever  St.,  Bolton,  Lancs. 

(formerly  W.  J.  Maine  (1939)  Limited) 


BOWATERS  FIBRE  ORUMS  Limited 


of  1  Harlequin  Ave.,  Brentford,  Middx. 

(formerly  the  Three-Ply  Barrel  Company  Limited). 


together  With  BOWATERS  BUILDING 
BOARDS  Limited  (formerly  Lloyds  Boards 


Limited),  they  also  form  the  nucleus  of  a  new 
Bowater  division : — 


ASSOCIATED 


INDUSTRIES  LTD 
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“  Pleaster  meetyer.  Prof.’ 


‘1  f*egret,  Mr.  Might,  that  I  cannot 
I  be  equally  effusive.  I  rate  men 
I  like  you  no  higher  than  grub- 
M  screws,  it  could  be  little  pleasure 
to  me  even  were  you  worth 
meeting,  which  you  are  not.” 

“That’s  O.K.  with  me.  Prof. 
We  practical  men  think  you’re 
nuts,  anyway  —  nuts  rusted  up, 
rounded -off  with  the  wrong 
size  spanner.  Immovable  ’cept  with 
a  hack  -  saw.  It’s  good  to  start 
by  knowing  one  another,  ain’t  it 
old  cock?  ” 

“  I  dislike  you  Intensely,  my  man. 


Will  Might,  the  Mill-wright 
- and  the  PROF. 


Set-too,  No.  ONE 


but  find  your  rudeness  stimulating. 
As  I  understand  it,  we  are  to  form 
a  two-piece  brains  trust  in  this 
series  of  advertisements.  We  will 
speak  fearlessly  to  one  another.  I 
represent  brains  and  you  represent 
brawn — If  I  may  coin  a  phrase.  But 
don’t  call  me  old  cock.” 

“  No,  old  cock,  I  represent  prac¬ 
tical  experience  and  you,  theory. 
But  we  will  agree  on  one  thing. 
I  always  use  Hendrys’  Belts,  and  you 
always  advocate  their  use,  although 
as  far  as  you  know  belts  are  used 
only  to  keep  pants  up.” 


Hejut 


BELTING 


JAMES  HENDRY  LIMITED  london : kingsway house, kingsway, w.c.2 

LAMINATED  LEATHER  WORKS  ABBEY  HOUSE,  63  HOCKLEY  HILL,  BIRMINGHAM  18 
252  MAIN  ST.,  GLASGOW,  S.E.  MANCHESTER  —  and  —  JOHANNESBURG 


MANCHESTER  —  and  —  JOHANNESBURG 


.a 
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FREDK  BOEHM  LT  D..  19.  BENTINCK  STREET.  LONDON.  W.l 


The  choice 
every  time 


IT  COULD  BE  1  It  is  the  product  witn  inai 
extra  something,  that  piquant  appetising  flavour, 
which  so  delights  the  whole  family.  That  brand 
is  always  chosen  now.  The  manufacturer  kne>x 
the  secret  of  improving  even  his  fine  recipe  by 
adding  PROTEX— the  concentrated  hydrolysed 
protein,  so  essential  to  mike  a  brand  the  popular 
Whv  not  ask  about  PROTEX  now? 


THE  HYDROLYSED  PROTEIN 
FOR  IMPROVING  ALL 
SOUPS 
^4  ^  STEWS 
I  HI  BOUILLON  CUBES 
^  ^  PASTES,  and  similar 
preparations. 
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Yes,  you,  Sir.  You’ve  helped  C.R.S  no  end  in  the  past— helped  us 
to  reach  a  weekly  collection  of  nearly  1,200,000  empty  containers, 
but  to  meet  national  requirements  we  need  at  least  250,000  more 
every  week.  That*s  five  tnore  empty  containers  from  every 
trader  on  whom  C,R,S  calls,  and  we*re  counting  on  you,  and 
thousands  like  you,  for  a  bumper  response. 


DO  YOU  REALISE  what  an  important  part  the  return  if 
emptjr  containers  is  playing  in  the  campaign  for 
national  economy  ?  It  not  only  safeguards  delivery  of 
Britain's  rations  —  but  it  saves  the  nation  thousands  of 
tons  of  precious  coal,  as  well  as  timber,  wood-pulp, 
metal  and  other  essential  raw  materials  that  are  needed 
for  export  manufacture.  It's  up  to  you — remember 
that  when  the  C.R.S  van  calls! 


Look  for  this 
ran  sisn  boforo 
yon  haad  tboai  OTor 


Container  Recovery  Service 

S.P.D.  United,  3/S  Salisbury  Square,  London,  B.C.4 


CRS  838-940 


xii 
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AIRMEC  LABORATORIES  LTD 

CRESSEX,  HIGH  WYCOM  BE,  BUCKS.  Telephone:  High  Wycombe.  Bucks. 


Food  Manufacture — January,  194') 


AN  KS 


Liit  (V.l  I  fully  r\f>liiin.\  luu  tifutpiiiriU  — 
wr  will  gladly  send  you  a  copy  and  advise 
on  production  problems.  Please  do  not 
hesitate  to  enquire. 

.4IRMEC 


.  Complete  sterility  is  demanded  in  substances  such  as  ice  cream  powders, 
blancmange  and  custard  powders,  etc.,  and  is  best  obtained  by  dielectric  heating. 
The  process  is  almost  instantaneous  taking  place  after  final  sealing  of  packages 
with  a  marked  saving  in  production  costs. 

This  is  only  one  of  a  wide  range  of  dielectric  and  induction  heating  processes 
now  available  by  use  of  Airmec  Electronic  Heater  Generators.  Pre-heating  of 
moulding  materials,  setting  of  wood  adhesives, 
soldering  and  brazing,  case  hardening,  powder  metal¬ 
lurgy  arc  economically  carried  out  by  electronic 
methods. 

Maybe  your  output  and  products  could  be  aided 
and  improved  electronically. 


ure 


Process 
your  soups 
in 

Nickel 


Equipment 


For  nickel  ensures  that  the  purity  of 
your  product  is  safeguarded ;  and 
for  rapid  heat  transference, 
it  is  superior  to  other  metals, 
having  comparable  strength  and 
corrosion-resistance. 

HENRY  WIGGIN 
AND  COMPANY  LTD 
BIRMINGHAM  16 


BWfo 
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STABILISING 
SUSPENSIONS 
WITH  A  &  W 
SODIUM 
ALGINATE 

(MANUCOL  BRAND) 

The  separation  of  suspen¬ 
sions  by  sedinp.entation  or 
creaming  is  sometimes  useful, 
but  it  is  often  more  desirable 
that  this  process  should  not 
take  place. 

Fruit  Squash  is  an  example 
of  a  product  which  normally 
separates  readily.  The  pulp 
may  be  kept  uniformly 
suspended  without  “ring” 
by  addition  of  0.15%  of 
Manucol. 


Without  Manucol.  Suspension  of  Fruit  Squash.  Both  photographed  after  standing  for  24  hours  With  P./5"o  Manucol 


Albright  &  Wilson 

Alginate  Department 

49  PARK  LANE  •  LONDON  •  W.l  .  Tel:  Gros.  1311  •  Works:  OLDBURY  &  WIDNES 


I! 


ii 


ji 


Food  Manufacture — January ^  1949  ’  xv 


For  easy  movement  across  the  fec> 
cory,  machine  can  be  suspended 
from  trolley  running  on  an  H  loist. 


SIEVING  &  GRADING 
MACHINES 


Transmission  from  motor  to  main 
shaft  is  through  a  gear  train, 
running  in  an  oiNbath. 


Amour\t  of  vibration  can  be  varied 
by  simple  adjustment  of  specially 
designed  fly-wheel. 


Automatic  sieving  in  several  sixes 
simultaneously,  by  arranging  a 
number  of  trays  one  above  the 
other,  as  shown. 


VVf/te  for  attractive  illus¬ 
trated  brochure  in  colour 
showing  Bridges  Sieving 
and  eroding  Machines  in 
use,  and  giving  full 
details  of  every  machine, 
tc  add'ess  below. 


*  Baby*  Screenin|  Dimen¬ 
sions:  I6i  ins.  dia.  Light, 
handy  machine  for  small 
factories,  etc. 


Model  C.  Screening  Oimen* 


Model  A. 


S.  N.  BRIDGES  &  CO 
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A  Ascends  or  descends  VERTICALLY  TO  ANY 
LEVEL  and  returns  IN  ONLY  16  FT.  OF 
HORIZONTAL  DISTANCE. 

(An  orthodox  eoortfor  toktt  41  ft  to  rit*  $ft.) 

o  Turns  —  horizontally  on  a  radius  of  2’ 6",  vertically 
on  a  radius  of  4'. 


Links  mufti-floor  factories  from  roof  to  basement 
in  one  CONTINUOUS  conveyor  system. 

Serpents  in  and  out  between  closely  placed  plant. 

Q  Weaves  round  or  over  any  fixed  obstacle. 


The  manhour  and  manpower  saving  of  continuous  line  production 
can  now  be  applied  to  any  combination  of  factory  floors.  For 
Flowlink,  with  its  incomparable  multi-directional  power  of  movement  and 
sharp  angle  of  turn,  takes  difiTerent  levels  in  its  stride,  conveys  from  the 
horizontal  to  the  vertical  and  vice  versa  as  often  as  may  be  required,  links 
every  operation,  spans  the  whole  building  from  top  to  bottom  with  one 
endless  conveyor  circuit  and  operates  in  less  space  than  any  other  conveyor 
devised.  With  Flowlink,  the  need  for  separate  conveyor  systems  and  their 
inevitable  interruptions  in  production  sequence  has  gone. 

Flowlink  is  of  pressed  steel  unit  construction.  All  units  are  fully  interchangeable, 
making  Flowlink  not  only  easy  to  erect  but  to  adapt  to  any  subsequent  change 
in  your  operational  requirements.  Write  for  full  details.  Preliminary  report  on 
the  appUcation  of  Flowlink  to  your  own  problems  will  be  prepared  on  request. 


CHAIN  AND  TAOLLCr  UNIT  jVolr  ihr  xlailf  position 
nf  pit  olal  point  in  the  trolley  unit.  This  distrihutos 
load  evenly  to  both  sides  of  bearings,  track  and 
double  link  chain  and  resubs  in  longer  uear.  All 
slresset  are  confined  tcilhin  the  track  leaving  no 
strain  on  factory  roof  or  other  structure  except  the 
actual  Height  of  the  conveyor  and  its  load.  All  rollers 
run  on  ball  bearings.  This  means  exceptionally  lose 
roeffirirni  nf  friction — and  tery  Iok  running  costs. 


GRIDWAY  DIVISION 

ROLFE  STREET.  SMETHWICK,  40. 

Telephone :  Smethwick  2061.  Ttlegramt :  flthohtv,  Smethwick 

LONDON  OFFICE:  IIO-III  STRAND 

Telephone:  Temple  Bor  2755.  Telegrams:  flshdow  Rond.  London 


DAIve  UNIT  AND  TRACK  Floudink  may  have 
any  length  of  track,  as  additional  drive  units  may 
be  inst^ed  at  any  point  la  compensate  for  taod 
increases.  Because  of  Floudittk's  low  coefieient 
of  friction,  little  operative  power  it  rtfuired. 


rsevto  toss 
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NO  DARK  CORNERS  IN  THIS 
TYPICAL  FACTORY  BAY  .  .  . 

Such  lighting  is  available  now  for  all  industries 

Its  efficiency  helps  to  speed  up  work  and  cut  down  mistakes.  Employees 
appreciate  the  better  seeing  conditions — the  greater  brilliance,  the  reduced  glare, 
the  absence  of  harsh  shadows.  Against  Tungsten  Lamps  of  comparable  lightoutput, 
OSRAM  Fluorescent  Lamps  show  a  great  saving  of  electricity  and,  in  G.E.C. 
Fittings,  make  an  attractive  lighting  installation  for  present-day  industrial  needs. 


FLUORESCENT  LIGHTING 
and  Si&C  Fittings 


★  THE  ADVISORY  SERVICE  OF  G.E.C.  ILLUMINATING 

ENGINEERS  IS  AT  YOUR  DISPOSAL  WITHOUT  OBLIGATION 


THE  GENERAL  ELECTRIC  CO.  LTD..  MAGNET  HOUSE.  KINGSWAY,  LONDON.  W.C.2  , 
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lilsseiices  and  Colouriiijis 
Known  for  i'.  years 
as  tlie  best 


ItAYNKH  A 


(  ().,  LTD.,  N.is 


UNITED  KOTTLE 

MANIJFACTURERS  LTD. 


8  LEICESTER  STREET,  W.C.2 

Tel.:  GERRARD  8611  (IS  Lines)  Grams :  UNGLABOMAN.  LESQUARE,  LONDON 


wha4  i|ou  pack! 


The  time  is  not  yet  here  when  we 
can  supply  everyone  with  oi/  their 
needs.  Raw  material  shortages  will 
continue  to  curtail  deliveries,  so 
make  the  moU  of  available  suppliet. 
Within  current  limitations  we  do  our 
best  and  will  continue  to  allocate 
production  fairly  among  our  many 
customers.  In  the  meantime  we  urge 
all  users  to  speed  up  the  recovery  of 
returnable  containers. 


Protect  the  flavour  and  appearance  of 
your  product  and  deliver  in  glass.  The 
economical  method  of  delivery. 

beers  and  minerals 

U.G.B.  Beer  and  Mineral  series  spell 
accurate  capacity,  long  life  and  maximum 
trippage. 


The  universally  popular  and  now  improved 
Kilner  Jar  used  in  home  bottling. 

food  containers 

Over  a  wide  range  of  other  foodstuHs  it 
pays  to  pack  and  present  in  glass. 
Preferably  and  when  available,  in  U.G.B. 

Glass. 
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idings  laid  flush  in  tar-mac  or  concrete  permit  dual  use  of  the  ground  they  occupy  ; 
both  road  and  rail  transport  have  direct  access  to  points  where  loading  and  unloading 
take  place. 

A  railway  siding  should  be  an  integral  part  of  works  and  stores  layout ;  this  is  the 
objective  of  our  engineers  when  planning  the  installation  of  new,  or  the  modification 
of  existing  sidings.  Whenever  the  utmost  flexibility  is  required  in  the  routeing  of  freight 
traffic  to  and  from  loading  bays,  we  reconunend  the  installation  of  dual  transport  roads. 


Flush-laid  sidings  designed  and  installed  hy  us  are  entirely  obstructionless  ;  the  whole  of  the 
track  and  fittir^s,  including  lever  boxes  and  rodding,  are  sunk  flush  with  the  level  of  the 
concrete  or  tar-mac.  Foot  traffic  is  protected^  the  darker  of  feet  being  trapped  is 

removed  by  a  specially  designed  form  of  tum-out ;  the 
maximum  clearance  between  rttnning  and  guard-rail^  even 

inches. 


Specialists  in  tha  plan* 
ning,  installation  and 
maintananco  of  Railway 
Sidings  for  over  100  years. 

__  - 


THOMAS  SUMMERSON 


at  the  point  of  the  switches,  is  no  more  than 

SUMMERSONS 


it/ni 


unn 


r 


ENGINEERS 


DARLINGTON 


5375 
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NIAGARA  WORKS.  LONDON,  N.l.  Phone.  Clissold  7152 


You  must  study  palate  appeal 
because  it’s  flavour  that  de¬ 
cides  \whether  your  customers 
will  ask  specially  for  your 
goods  and  come  back  for 
more.  For  really  good  flavours 
which  will  bring  you  more 
business  use  .  .  . 


••  RED  CLUB”  Brand 

Essences,  Essential  Oils,  Butter  Flavour,  etc 
for  all  Food  Products 


XXII 
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Photograph  rtprodtutd  hy  ptrmiision  of  "  Country  Lijt " 


CIIAIILKCOTE  IMIIK,  WAIIWIC  K 

]X'here  Shakespeare  poached  ...  In  the  lush  meadows  where  the  river  Avon  winds 
from  Warwick  to  Stratford  stands  Charlecote  Park,  home  of  the  Lucy  family  since  the 
twelfth  century.  Here,  tradition  says,  Shakespeare  came  poaching,  and  was  caught : 
and  was  later  to  bring  the  punishing  magistrate  to  the  stage  as  Mr.  Justice  Swallow, 
fussy  squire  of  Henry  IV  and  The  Merry  Wives. 

Today  Charlecote  Park  is  “all  that  an  English  Park  should  be” — undulating, 
well-watered,  abounding  in  ancient  trees,  and  stocked  with  a  herd  of 
fallow  deer  and  rare  Spanish  sheep. 

In  1945  Sir  Montgomerie  Fairfax-Lucy  presented  to  the 
National  Trust  the  Park,  of  200  acres,  the  house,  pictures 
and  library  of  very  many  volumes. 


The  Katioual  Trust  exists  for  the  protection  of  places  of  historic 
interest  or  natural  beauty.  To  protect  the  products  of  fnodern  industry, 
you  can  place  your  trust  in  National  Corrugated  Cases. 


NATIONAL  CORRUGATED  PAPER  COMPANY  LTD.  AYRES  ROAD  •  OLD  TRAFFORD  •  MANCHESTER 


Food  Manufacture — January,  1949 


100%  PURE  EX  CLOVE  jOIL  * 


EASY  HANDLING 


READY  SOLUBILITY 


The  ready  solubility  of  vanillin  is,  as  you  well  know,  of  major 
economic  importance  to  you  in  the  manufacture  of  your 
product.  With  vanillin  Monsanto— Monsanto's  100"o  ex¬ 
clove  oil  vanillin — ready  solubility  is  a  by>word.  Enthusiastic 
users  prove  it  every  day.  It  is  easily  handled  too.  And 
your  customers  like  it  better  —  the  flavour  lingers  longer. 


SOLUBILITY  OF 

VANILLIN 

MONSANTO 

IN  PROPYLENE  GLYCOL-WATER 

MIXTURES 

Per  Cent 
Propylene 
Glycol 

Ounces  vanillin  ] 
t 

per  imperial  gallon  solvent  mixture  at 
emperature  fahrenheit 

By  Volume 

32° 

50° 

68° 

77° 

86° 

104° 

20 

0.80 

1.60 

1.92 

3.45 

4.80 

10.10 

40 

1.99 

3.19 

4.8 

10.10 

14.10 

50.00 

60 

6.13 

9.62 

16.02 

23.70 

40.10 

96.20 

80 

12.40 

20.40 

32.10 

38.50 

56.20 

105.60 

100 

12.68 

20.40 

33.70 

39.25 

56.20 

112.20 

Monsanto 

Chemicals 


MONSAMO  CHEMICALS  LIMITED  •  LONDON  SWl 
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^^oneers  in  tke  ^Universal  Application  of  ^otall^  Snclosed  Motors 


tun 


Tomorrow 


XXVI 
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. . .  seal  it  with  DUREX 


TAPE 


Instantly  adhesive  .  .  .  No  heat  or  moisture 
required — simply  apply  with  light  finger  pressure  and  it  sticks 
.  .  .  “  DUREX  ’*  Cellulose  TAPE  is  the  perfect  seal  for  packs  of 
any  shape  or  size  ...  it  is  the  most  satisfactory  closure  for  tie 
moisture-proof  type  of  Cellujose  film  .  .  ■ 

Write  today  for  full  details  and  prices. 

Transparent  and  in  colours  in  rolls  72  yds. 

(7,592")  long  and  in  a  range  of  widths. 


-DUREX  ”  HEAVY  DUTY  DISPENSERS 
ire  available — they  are  Tape-Savers, 
Wd  always  ready  for  insunt  use.  .  . 


“DUREXi^^ 

TAPE 


HOLDEN'S 


fTHE  pfcservation  of  6sh,  fruit 
and  ve^tables  in  containers, 
treated  with  acid  and  sulphur- 
resisting  bcqueri  by  ARTHUR 
HOLDEN  &  SONS  LTD.  is 
no  fairy  tale. 

Their  famous  trio — “Super 
Zinnatine”  for  fruits; 
‘Super  Sulfatine”  for  vegetables 
and  meats ;  and  “  Zinnatine 
Manna”  for  fish  positively 
guarantee  perfect  preservation 
ol  the  natural  colour  and  flavour 
ol  the  original  product.  These 
lacquers  give  security  in  every 
can — and  that’s  the  security  that 
makes  the  best  propaganda  for 
V  our  product. 
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N.  C.  R.  RONCA-DA-VINCI 

Macaroni  Machinery  and  Equipmeni 

9t.  j4,.  TlaU  has  great  pleasure  in  \ 
introducing  the  only  I00''o  automatic  press,  the  ' 
“  N.  C.  R.  RONCA-DA-VINCI.”  for  all  kinds  of  , 
long  and  short  cut  goods.  This  press  maintains  a 
continuous  output  of700lbs.  per  hour.  The  design 
Is  ultra-modern,  and  operation  is  simple.  This  | 
machine  is  fitted  with  double  head  to  facilitate  j 
change  of  dies  without  interrupting  production. 

100%  BRITISH  MANUFACTURE  ' 


/.  The  Ronca-da-Vinci 


2.  Preliminary  Drier 


3.  Finishing  Drier  for  long  goods 


4.  Finishing  Drier  for  short  cut  goods 


This  equipment  is  particularly  suited  for  export  and  enquiries  are  specially  welcome  from  overseas 
food  manufacturers.  A  smaller  type  of  machine  is  available. 

Ha  KIARi  I  i-A  BEECH  ROAD,  ST.  ALBANS,  HERTS. 

•  LitU.  Telephone:  ST.  ALBANS  5542 


XXX 
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RINdS  AND  DISCI 

CO  suit  all  climatic 
conditions.  Any  shape  of 
container.  Long  periods 
of  storage. 

QUALDTY,  ACCURACY, 
DELIVERY 

Our  Technical  resources  are 
always  at  your  disposal 


WILLIAM  WARNE  &  CO»  LTD 


INDIA  RUBBER  MILLS.  BARKING,  ESSEX 

inAILISHCD  ovn  QNl  HUNOKD  YCAIS 
T*l«phon«  I  lUppiGway  3800  Takfnun* :  **  Wama  Barkiaf 
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The  G.E.C.  sound  system  will  provide  your  faaory 
with  a  complete  and  comprehensive  sound  service. 
Facilities  are  provided  for  staff  control,  location  of 
individuals,  automatic  time  signals,  hre  alarms,  and 
“  Music  while  you  work,”  either  by  record  playing 
or  radio  programmes. 

Before  installing  any  equipment,  your  factory  will 
be  “  measured  for  sound  ”  by  G.E.C.  specialists, 
who  will  ensure  that  the  equipment  installed  is  best 
suited  to  the  acoustic  requirements  of  your 
buildings. 

No  modem  factory  is  complete  without  a  sound 
system.  It  can  be  used  to  great  advantage  in  im¬ 
proving  works  relations,  giving  instruaional  talks 
and  in  putting  over  your  own  personal  messages. 

A  quotation  will  gladly  be  given  upon  request. 


LOCATION  OF  INDIVIDUALS 


xxxii 
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PEPSI 

BRADIEY  ENGINEEBING  WORKS  •  BILSTON  •  STAFFS  •  Tjk*ra**m*:  THOMPBRolf  BILSTON 

LONDON  OFFICE:  ALDWYCH  HOUSE.  ALDWYCH,  W.C.2.  Telephone:  Holborn  1416 


needs  of  tomorrow— 


Preserve 

the  Harvest  of  today  for  thi 


Successful  food-processing  demands  the  right 
equipment. 

T.  B.  Equipment,  special!/  designed  for  the  Food 
Industry,  is  the  outcome  of  specialisation  based  on 
an  intimate  knowledge  of  its  requirements. 

The  60  gallon  Still,  Condenser  and  Receiver 
shown  on  the  left,  and  the  shallow  type  Jacketed 
pan  below,  are  typical  examples. 

Whatever  your  requirements,  consult  us.  Our 
experience  of  over  50  years  is  at  your  service. 


THOMPSON  BROTHERS  (BILSTON)  LTD 


CfJnron.WaJI 
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BULMER'S 


PECTIN 


) 


roN 


CONSISTENT  QUALITY  •  PALE  COLOUR  •  QUICK  REGULAR  SETTING  POWER 

Bulmer’s  offer  tanker  delivery  to  large  users  within  reach  of  the  bulk  stores  at 
Hereford,  London  and  Manchester.  Pectin  piped  to  the  boiling  pan  from  factory  storage 
tanks  saves  space,  labour  and  handling  costs. 

Bulmer’s  Firmajel  in  cask  is  delivered  by  road  service  over  a  wide  area  of  England.  ^ 

Bulmer’s  Firmajel  free  from  preservative  supplied  in  tins  containing  40  lbs.  Conveni- 
nr  ent  for  small  users  and  for  makers  of  fresh  fruit  standard  jams  and  jams  for  export. 

H.  P.  BULMER  &  CO.  LTD.,  HEREFORD  •  And  at  LONDON  and  MANCHESTER 
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iVo  brolien  tufts 


No  tost  time 


with  NYLON 


No  stoppages 


Nylon  brushes  used  in  a 
flour  plansifter  made 
by  Henry  Simon  Ijd. 


a  brush  is  nredrd^  a  uffion  brush  is  host 


Nylon  monojilanwnt,  a  product  of  fmperiul  Chemical  Industries  Ltd.,  nc\ 
is  note  freely  available  to  all  brush  manu  facturers,  wSSSS 
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Nylon  monofilaiiient  has  proved  its  suit¬ 
ability  in  many  food  processes,  including: 
Hour  milling,  bread  niakiti",  confee- 
tionery,  brevvin"  and  bottle  wasbiiifr. 


The  durable  nylon  monolilanient  tufts  are 
resilient  to  abrasion  and  constant  flexing, 
they  retain  their  characteristics  over  a 
wide  temperature  range  and  they  are 
unaffected  bv  modern  detergents. 


cold  room! 


They  can  be  built  to  any  size,  or  payload  capacity,  and  to  maintain 

temperature  conditions  suitable  to  the  nature  of  the  goods  carried.  RtmiutRaiiNu  coniaiNtiis 

The  FRIGMOBILE  container  is  con* 

The  FRIGMOBILE.  either  van  or  container,  can  be  fitted  with  bunkers  for  Jtructed  all  through  of  marin^type 
use  of  solid  COj  or  with  eutectic  hold-over  plates  including  all  connections  Ta«- 

for  charging  from  static  refrigerating  plants.  Alternatively  mechanically  or  »  reduced"  to^  a  minimum 

electrically  driven  plant  may  be  incorporated  in  the  containers,  thus  render-  allowing  the  maximum  payload, 
ing  them  a  completely  independent  unit.  Highly  resisUnt  to  corrosion  and 

Designs  have  been  standardised  with  Leyland  Motors  Ltd.  for  bodies  to  fit  Cle*n«d  wth  s®h  or 

their  Hippo  and  Comet  chassis  and  with  Dyson  Trailers.  *®*Py 

^  ‘  MORRICRATE  ’ 

- ^ - - -  HYGIENIC  METAL  CONTAINERS 

Y  Ideal  for  use  with  the  FRIGMOBILE. 

'flSSSSBHBiBI  Constructed  of  marine-type  light 

^  j  _  _  alloy,  resistant  to  corrosion  all 

I  '  ^  through,  its  qualities  are  unim- 

H  jlnr  lib’  paired  by  scratching,  abrasion  or 

K  I  [pi  ^  other  damage.  Easily  cleaned  and 

B;  iBw/  '<  ^  sterilised.  Convenient  to  handle. 

E  I  ®iB*|  they  can  be  stacked  to  utilise  every 

B  I  *  W  '  -  '*!  inch  of  floor  space.  Lids  provided 

1,  '  '  if  required. 


2  8  CU.  FT.  INSULATED  CONTAINERS 
Suitable  for  Ice-cream,  quick  froxen 
foods,  etc.  Constructed  of  an  easily 
cleaned,  corrosion  resisting  light 
alloy  All  joints  waterproofed. 
Supplied  with  snug-fitting  lid.  Solid 
COj  optional 


iiocu.  ft. 

fMaK^Hiehite" 

REFfUGERATINC  CONTAINER 
for  Road,  Rail  and  Water 


•  MORRICRATE  ’ 

Overall  Dimensions 
LENGTH  IfT 
WIDTH  MJ* 
HEIGHT 


2  i  CU.  FT  CAPACITY 
INSULATED  CONTAINER 

Outside  Dimensions 


O  K  II  I  SS  o  SS  SS  MOBILE  REFRIGERATING  SPECIALISTS 


MORRISONS  ENGINEERING  LTD.,  II  UPPER  GROSVENOR  ST..  W.l.  Phone:  MAYFAIR  2486 
WORKS:  THE  AIRPORT.  ROCHESTER.  KENT.  TELEPHONE  :  CHATHAM  2277 
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CONSIDER  THESE  OVERWHELMING 
ADVANTAGES  TO  FOOD  PRESERVERS 


•  Oranges,  Lcntone,  Tangerines,  Crape  Fruits,  etc., 
from  !§'  to  olameter  cut  automatically  Into 
quarters,  IRRESPECTIVE  of  shape.  NO  GRADING 
REQUIRED. 

S  The  fruit  Is  antomatioally  pulped,  and  the  peel  is 
separated  to  any  required  thickness  from  ij’j'  to 
ready  for  shredding. 

•  Thickness  of  peel  instantly  ad|ustable,  micrometer 
accuracy  being  guaranteed;  an  absolutely  clean 
peel,  or  one  with  a  small  proportion  of  pulp  is 
obtainable  at  will. 

•  Feel,  fruit  pulp  and  |uicc  are  delivered  separately 
at  IS  Ihs.  per  minute.  The  labour  costs  for  this 
output  SHOW  A  REDUCTION  OF  OVER  qo%  over 
handwork.  This  alone  would  enable  the  cost  of 
the  machine  to  he  recovered  in  a  few  weeks. 

•  THE  RISK  OF  SKIN  DISEASE  TO  WORKERS  is 
ABSOLUTELY  ELIMINATED  with  this  machine. 

S  All  parts  are  of  non-corrosive  properties,  a  special 
acid-resisting  alloy  being  Introduced  for  this 
purpose.  Arranged  for  direct  coupled  electric 
motor  or  belt  drive  with  fast  and  loose  pulleys. 


KELLIE'S 


Improved  ‘Patent  Automatic 


Delivery  can  be  made  for  the  forthcoming 
Marmalade  Season 


Quartering,  Peeling 
Separating  &  Pulping 

Machine  £a^ 

ROBERT  KELLIE  &  SON  LTD.  ffa-v  ,  ..t 

DUNDEE  QO°i(mdpaii^ 

itseCf  wt  » 


Telephone: 

tSig  Dundee  (3  lines) 


Manchester  Representatlvct  Mr.  A.  E.  FIELDING, 

Grot^enor  CSumbert,  16  Deansgate,  Manchester.  Telephone:  Blackfnars  0449 


a 


EV 
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REACT  TO  MOISTURE? 


What  kind  of  moisture  ?  Bathroom  condensate . . .  transport  humidity , . .  quick-freeze  dcu* 
formation . . .  mildew  damp  ...  or  merely  tongue-wetting  to  seal  an  envelope  ?  An  adhesive 
must  either  resist  moisture  or  respond  to  moisture.  To  what  degree  ?  That  depends  upon 
the  product’s  final  use.  And  the  degree  of  reaction  affects  the  adhesive  formulation.  For 
in  addition  to  its  major  function  of  adhesion,  an  adhesive  must  be  able  to  withstand  all 
normal  or  unusual  conditions  of  use.  It  must  protect  the  seller’s  product  by  keeping  it 
tightly  sealed  in  its  container  . . .  maintain  the  product’s  identity  by  keeping  it  permanently- 
labelled  ...  or  fulfil  the  product’s  function  by  reactivating  to  moisture  for  final  adhesion. 

Adhesive  formulation  is  a  task  for'a  specialist.  It  requires  a  complete  knowledge  of  the 
surface  (actors,  application  methods  and  field  conditions  that  determine  the  final  sales  protection 

an  adhesive  can  give  to  your  product.  National  is  an 
adhesive  specialist.  We’re  ready  to  help  you — NOW. 


ADHESIVES 


SLOUGH,  BUCKS. 


TEL.:  SLOUGH  23344 


Fold-Holds  provide  the  ideal  closure.  Efficiently 
fixed  in  a  second,  they  are  completely  air-tight 
and  secure,  yet  they  are  easily  replaceable,  enabling 
part  of  the  contents  to  be  used  v^ithout  tearing 
and  mutilating  the  attractiveness  of  the  pack. 


RING-CLIPS  ARE 

JUST  AS  EASY, 


Sole  Manufacturers 


KLEEN-KLIPS  LIMITED 

224.  BRIGHTON  ROAD.  COULSDON.  SURREY 
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As  specialists  in  this  commodity  of  a  thousand  and 
one  uses  in  manufacture  and  industrial  processes,  we  can  offer  grades  very 
precisely  suited  to  particular  requirements  —  from  matches  to  pharmaceuticals, 
foodstuffs  to  hair  creams.  All  grades  are  viscosity  tested  by  experts  to  ensure  for 
our  customers  uniform  characteristics  in  every  consignment. 

Information,  and  quotations  (for  large  or  small  quantities)  supplied  gladly 
on  request. 


ARTHUR  BRANWfLL  ACO.  LTD.,  FfNTON  HOUSE,  111/11S  FENCHURGH  ST..  LOHOON,  E.C.S.  PHONE:  ROYAL  IOt1/4.  ESTAB.  1S0« 
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The  literature  dealing 
with  Gum  Tragacanth 
i$  not  readily  accessible 
to  the  average  commer¬ 
cial  user.  On  request, 
you  can  obtain  a  free, 
12-pp.  illustrated  book¬ 
let,  telling  “The  Story 
of  Gum  Tragacanth.” 


•  If  you  have  any  queries 
regarding  RED  CARNATION 
Brand  Gum  Tragacanth — e.g. 
which  Grade  is  most  suitable 
to  your  requirements  —  our 
Research  Department  will  be 
pleased  to  advise  you. 


RED  Carnation 

Cfiim  Tragacanth 

KIMPTON  BROS.  LTD. 

EstabliMheti  tSf<2 

DEPT.  FM.1,  no  FENCHURCH  STREET,  LONDON,  E.C3.  Tel.:  ROYal  5544  (4  Bne«> 


To  all  iisiers  of 
GUM  ^  TR  AG  ACAl^TH 


YOUR  INDIVIDUAL  REQUIREMENTS  ARE  PROVIDED  FOR  BY  RED 
CARNATION  BRAND  POWDERED  GUM  TRAGACANTH,  WHICH  IS 
NOW  AVAILABLE  IN  FOUR  STANDARDISED  GRADES,  OF 
CERTIFIED  QUALITY  AND  CHARACTERISTICS. 

SIAGACANTH  is  an  essential  ingredient  in  many  in- 
and  pharmaceutical  formulae.  Being  a  natural  product, 
tural  imperfeaions  and  variations,  its  commercial  appli- 
ms  have,  in  the  past,  been  attended  by  problems 
U’ising  whenever  the  characteristics  of  an  ingredient 
are  not  stable.  Now — these  problems  have  been 
solved  by  the  marketing  of  RED  CARNATION 
Brand  Gum  Tragacanth.  Whenever  you  order 
RED  CARNATION  Brand  Gum  Tragacanth,  and 
whatever  Grade  you  order,  you  know  what  you  will 
be  receiving — Gum  Tragacanth  in  a  stabilised  form 
as  regards  viscosity,  colour  and  fineness  of  powder. 
In  addition,  you  are  certain  that  the  Gum  Tragacanth 
you  receive  is  fresh,  as  the  large  turnover  of 
RED  CARNATION  Brand  obviates  the  risk  of  the 
Gum  in  stock  deteriorating  through  long  storage. 
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Speciallj  written  Jor  the  Food  Processor 


FOOD  PLANT  SANITATION,  Vol.  i 

By  MILTON  E.  PARKER,  S.B., 

Counselor  in  Food  Production  Development 

Just  published  in  America.  447  poges.  365.  gd.  post  free. 

Designed  for  management  personnel,  industrial  sanitarians,  food  technologists,  etc.,  this  volume  outlines  and 
discusses  such  pertinent  phases  of  saniu^  practice  as  come  within  the  scope  of  the  food  processor.  It  includes 
pertinent  information  concerning  safety  in  saniury  practice,  emphasising  legal  responsibilities  under  the  Federal 
Food,  Drug  and  Cosmetic  Act  of  1938.  The  first  source  of  organised  information  covering  food  plant  sanitation 
in  its  broad  aspects. 

Contents:  Role  of  S.initary  Practice  in  Quality  Control.  Sanitary  Aspects  of  Buildings  and  Equipment. 
Sanitary  Aspects  of  Water  Supply.  Waste  Dispo^  and  Utilisation.  Establishment  and  Development  of  Sanitary 
Practices.  Employee  Training  in  Sanitary  Practices.  Maintaining  Sanitary  Practices.  Salient  Legal  Aspects  of 
Pest  Control.  Safe  and  Effective  Insect  Control.  Safe  and  Effective  Rodent  Control.  Fungicides.  Germicides 
and  Sanitisers.  Effective  Detergency.  Effective  Cleaning  Practice  and  Operations.  Sanitary  Packaging  Practice. 
Sanitary  Aspects  of  Packaging  Materials.  Appendix.  Excerpts  from  the  Insecticide  Act  of  1910.  The  Food, 
Drug  and  Cosmetic  Act  of  1938  and  Special  Directives  concerning  Pertinent  Food  Ingredients,  Contaminants,  etc. 

MICRO-ORGANISMS  AND  FERMENTATION 

By  ALFRED  JORGENSEN  Rewritten  by  ALBERT  HANSEN, 

Director  of  the  Alfred  Jorgensen  Laboratory  of  Fermentology^  Copenhagen 

Just  published  in  its  I5th  edition.  550  pages.  37  plates.  fiOy.  I  \d.  post  free 

This  book  has  had  six  English  editions,  six  German  editions,  and  two  French  editions. 

Contents :  General  Features  of  the  Development  of  Fermentology  up  to  about  the  year  1900. 

Arrangement  and  Equipment  of  the  Laboratory  of  Fermentology. — General  Rules.  The  Microscope. 
Flasks,  Vessels  and  the  Like  for  the  Culture  of  Micro-organisms. 

Fermentation  Organisms  In  General. — Brief  Survey  of  the  Position 'of  Fermentation  Organisms  in  the 
Botanical  System.  The  Cell,  Reproduction  and  Morphology  of  Reproductive  Organs.  Enzymes.  Assimilation 
and  Nutritive  Substances.  Vitamins  and  Growth-Promoting  Substances.  Dissimilation  (Respiration  and 
Fermentation).  Influence  of  External  Factors. 

Nutrient  Media. — Composition  and  Classification  of  Nutrient  Media.  Reaction  of  Nutrient  Media.  Filtra¬ 
tion  and  Clarification  of  Nutrient  Media. 

Sterilisation  and  Disinfection. — Sterilisation  by  Heat :  Dry  Sterilisation,  Steam  Sterilisation.  Sterilisa¬ 
tion  by  Filtration.  Disinfection.  Disinfectants.  Pasteurisation.  Preservation  and  Preservatives. 

Technique.— Microscopical  Exrmicaticn.  Cultural  Methods.  Preparation  of  Pure  Cultures.  Counting  of 
Organisms  According  to  Cultural  Methods.  Deteimination  of  the  Effect  of  Disinfectants.  Cultivation  of 
Anaerobic  Organisms.  Methods  for  Extmination  of  Different  Biochemical  Properties.  Keeping  and  Sending 
Away  Cultures. 

Moulds. — Mould  in  General.  Taxonomy. 

Yeast  and  Yeast-like  Organisms. — The  Sporogenous  Yeasts.  Asporogenous  Yeasts.  Practical  Emplov- 
ment  of  Yeast.  Pressed  Yeast. 

Bacteria.— Mcrpfcolcgy  and  Propagation.  Physiology.  Ordinary  Methods  for  Examination  of  Bacteria. 
Bacteriophages.  Classification  of  Bacteria.  Seme  Technically  Important  Bacteria.  Bacillaceae  (Spore-Forming 
Bacteria). 

Appendix. — Nutrient  Media  and  Reagents:  Nutrient  Media,  Stains  and  Reagents.  Bibliography.  Subject 
Index.  Plates  I-XXXVII. 

The  above  txoo  titles  {and  any  others  on  technical,  scientific  and  industrial  subjects')  may 
be  obtained  direct  from: 

THE  BOOKS  SALES  DEPARTMENT 

LEONARD  HILL  LIMITED,  17  Stratford  Place,  London,  W.i 
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Long  before  the  North  and  South  Poles 
were  discovered,  the  Chinese  invented 
a  magnetic  compass  to  guide  their 
ships.  This  is  one  of  the  many  inven¬ 
tions  given  to  mankind  by  the  Chinese. 


MORT 


HADE  IN  SCOTUNO 


MACHINE  CO.  LTD. 
WISHAW  •  SCOTLAND 
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ADMUL 

BRAND 

EMULSIFIERS 

FOR  FOOD  MANUFACTURE 

Glyceryl  Monostearate 
and  Other  Partial  Fatty  Acid  Esters 

Enquiries  are  invited,  but  we  can  only  accept  new  customers 
with  the  approval  of  the  Ministry  of  Food. 

ADVITA  LIMITED 

2  Kingscote  Street,  London,  E.C.4 


win 


thisim 


This  aerosol  mist  is  composed  of  particles  of  insecticide  so 
small  that  they  do  not  burst  on  impaa.  An  aerosol  is  there¬ 
fore  a  dry  misty  is  highly  mobile,  and  moves  freely  with  the 
lightest  convection  currents  in  confined  spaces.  This  electric 
Phantomyser  mist  kills  moths,  flies  and  other  insects— quickly, 
cleanly,  and  cheaply.  It  does  not  deposit  and  cannot  spoil 
food  or  fabrics.  The  Phantomyser  is  portable,  and  can  be 
plugged  in  anywhere.  It  costs  from  /^28.io.od.  Please  write 
for  free  booklet  F.M./i  giving  the  full  Phantomyser  stor}'. 


PHANTOMYSER 


clears  the  air 


AEROSOLS  LIMITED,  65,  OLD  BROMPTON  ROAD,  LONDON,  S.W.7  •  TEL.  :  KENSINGTON  7495 
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York  patented  vertical  Trunk  Cooler 


York  full  automatic 
self-contained  Refrijeratinj 
Unit  for  Freon 


York  vertical  enclosed 
single-acting 

Compressor  for  Ammonia 


Flakice  Frozen 
Water  Ribbon 
Machine 


In  whatever  part  of  the  world  refrig¬ 
eration  and  air-conditioning  serves 
the  needs  of  man,  the  name  w/york 
is  universally  known  and  respected. 
Pioneer  of  every  application  of 
mechanical  cooling  and  air-treat¬ 
ment,  YORK  service,  experience 
and  equipment  is  without  equal. 
We  welcome  your  enquiries. 


York  fully  enclosed 
Ammonia  Booster  Compressor 


York  Industrial 

Dry  Coil  Air  Conditioner 


York  Water 
Economiser 


^  Mec/tmiea/ 
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Si  GRAPH DEXiS 

IGjRAPHlC  CONTROL 


I  1 1  I  I  1 1 1 1 1 1 


I  I  I  I  I  I  I  (  I  I  t  I  I  I  I  I  iTT*T 
I  I  I  I  I  I  I  I  I  I  I  M  I  I 

SSKwcCwSifi:; 

!*K*!^****g** 

U«WW*iV”' 

••••■  1 1 1 1'M  I 

III'' '  lUVVWW*  ■  rc'i'j 

ifessffets 


Your  (raph  is  built  up,  simply  and  quickly,  by  clippinj 
tha  signals  into  the  slots.  No  crayons,  inks,  erasures 
or  drawing  board.  Numbered  and  lettered  signals, 
index  tubes,  and  other  accessories  enable  you  to  lay 
out  titles  and  scales  exactly  as  you  want  them,  and 
to  change  them  easily. 


■  Every  detail  of  a  complicated 

situation  readable  at  a  glance,  in  correct  rela¬ 
tion!  Effective,  up-to-the-minute  control  with  a  minimum  of 
clerical  effort!  •  These  are  the  advantages  you  gain  when  you 
mechanise  your  graphs  on  Remington  Rand  Graphdex  panels. 
The  ease  and  simplicity  of  Graphdex  enable  you  to  apply 
graphic  control,  with  great  advantage,  to  any  department  of 
your  business:  Stock,  Materials,  Production,  Sales.  Budgets,  can 
all  be  controlled  more  closely,  more  easily,  by  this  modern 
method.  A  new  folder,  just  published,  shows  you  exactly  how 
Graphdex  Charts  work.  Why  not  write,  today,  for  a  copy? 


REMINGTON  RAND  LTD.,  Dept.  36,  Commonwealth  House, 

I  New  Oxford  St.,  London,  W.C.  I  Telephone:  CHAncery  8808 

Sales  Offices  and  Service  Depots  throughout  Great  Britain 


J  #  Separating 

APtClAC  Problems^ 

W  “  then  consult  the  acknowledged  experts  ! 

centrifuging  with- 

out  contact  with  air.  rz - ; — ~ - i — TT" 

FOt  Clarif/ing  liqUidS 

For  continuous  dis-  of  high  sludge  content, 
charge  of  solids  —  De 
Laval  Nozzle  Separators. 


DE  WAL 

INDUSTRIAL 
\  CENTRIFUGAL  SEPARATORS 


Designed  for  special  purposes 


WRITE  FOR  CATALOGUES 


ALFA -LAVAL  CO.  LTD.,  GREAT  WEST  RD., 

BRENTFORD,  MIDDX  Phone  EALING  0116 


Smn’i  DC  130 
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An  assessment  of  the  exact  qualities  and  nature  of  a 
flute  can  only  be  reached  by  extremely  accurate 
measurements,  but  when  we  come  to  consider  other 
pipes — those  through  which  water  or  gas  is  distributed 
— we  know  that  the  pipeline  which  they  form  is  ex¬ 
ceptionally  strong  and  reliable  when  Crane  malleable 
iron  pipe  fittings  are  used. 


Tht  TAPER  THREADS  of 
Cram  malUabU  iron  Fittings 
make  solid  m*tai-to-mtlal  contact 
throughout  their  entire  length,  thus 
eliminating  the  voids  tehere  cor¬ 
rosion  starts,  asm  parallel  threaded 
fittings.  Extra  tMchnest  of  metal 
tehere  the  threads  are  cut  gives 
stretigth  where  it  it  needed  most. 


CR  A  N  E 

FITTINGS  FOR  ANY  PIPELINE 


CRANE  LTD.  45-51  LEMAN  STREET  LONDON  E.l 

BRANCHES:  BIRMINGHAM  •  BRENTFORD  •  BRISTOL  •  GLASGOW  •  MANCHESTER  WORKS:  IPSWICH 
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Big  firms  with  big  reputations  can’t  afford  doubtful 
packaging  !  That’s  why  so  many  use  Sellotape— the 
quick,  clean  and  certain  medium  for  sealing  tins,  jars, 
cartons,  “Cellophane,”  etc.  Selloupe  sticks  at  a 
touch — no  gum  or  water  required  —  and  makes  a 
perfect,  occlusive  seal  which  keeps  products  fresh 
and  intact.  Colourless,  coloured,  or  printed 
with  your  own  a.vertisement,  Sellotape  can  be  a 
mighty  useful  friend  to  YOUR  packaging  department. 
Send  a  postcard  for  full  particulars. 


GORDON  &  GOTCH  LTD. 

(Dept.  FM/I). 

75/79,  Farringdon  Street, 
London,  E.C.  4 


Pictur*  on  right  shows  a  King  l-ton  Ma|or  Elaccric  Pullay  Block 
installed  in  a  Milk  Processing  Plant.  King  Blocks  are  simple 
in  operation  and  offer  maximum  safety  ;  limit  switches  being 
incorporated  for  both  top  and  bottom  lifting  positions  and  to 
guard  against  incorrect  feeding  of  chain.  Models  range  in 
capacity  from  S  cwt.  to  10  tons.  MANY  TYPES  UP  TO 
I  TON  CAPACITY  EX  STOCK.  Wriu  for  illustrated 
booklet  on  lifting  and  shifting. 


GEO.  W.  KING  LTD 


MAKERS  OF  ELECTRIC  PULLEY  BLOCKS.  CRANES  & 
CONVEYORS.  WRITE  FOR  ILLUSTRATED  BOOKLETS 

P.Y.B.  WORKS,  HITCHIN,  HERTS 


1 
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It  almost  puts  the  stencil  on  by  itself! 


m 


■5^ 


RO.NEO  LTD  •  17  SOUTHAMPTON  ROW  •  LONDON  •  W.C.1  •  Hoi.  7622-  Workn :  Romford,  Essex 

Branches  throughout  the  country 


cture 
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In  these  days  of  emphasis  on  Export  it  is  more  vital  than  ever  that  your  pro¬ 
duce  should  arrive  In  perfect  condition.  You  simply  cannot  afford  to  have  your 
goods  attacked  by  your  enemies — the  “food-spoilers”:  Heat.  Cold,  Damp. 
Grease  and  Odour — when  you  can  so  easily  keep  them  at  bay  with  a  Pearlite 
Carton.  Why  not  let  Pearlite  advise  you  on  your  Export  packing  problems? 

THE  PEARLITE  BOX  CO.  LTD.,  LONDON  AND  MANCHESTE 

Head  Office  and  London  Factory:  WEST  ROAD,  LONDON,  N.  17.  Telephone:  Tottenham  5051-2-3 
Manchester  Factory:  Pendleton  Mills,  Croft  Street,  Pendleton,  Salford,  Lancs.  •  Telephone:  Pendleton  1153 


Polythene  is  petfoniung  wonders  in  the 
prevention  of  corrosion  by  adds  and  alkalis. 

Speedily  applied  through  the  flame  of  the 
Schori  Powder  Pistol,  it  adds  years  to  the 
life  of  all  chemical  equipment  that  comes 
into  contact  with  acids. 

Because  it  is  fused  to  the  required  sur&ce  it 
cannot  chq>  or  cra^.  Because  it  is  applied  witi^ut 
solvents,  considerable 'thidtnesses  can  be  obtained 
without  fear  of  pinholing  or  blistering.  Because 
•  its  nature  is  tough  yet  resilient,  Schori  sprayed 
Polythene  is  practically  indestructible.  It  is 
also  a  perfect  electrical  insulator.  Licensees 
throughout  the  world. 


C.O.  41 

BRENT  CRESCENT  NORTH  CIRCULAR  ROAD,  LONDON,  N.W.10.  ^  PHONE:  ELGAR  73S3 
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with  its  hygienic 
appea  ra  nee, 
automatic  safe¬ 
ty  clutch,  re¬ 
versing  switch, 
oil-bath  gear¬ 
box,  filler  at¬ 
tachment  and 
instant  disman¬ 
tling  for  clean¬ 
ing  is  indeed 
“  the  talk  of 
the  trade 


aKTRIC 

GRAVITY-FEED  SlICER 

handles  all 
kinds  of  cooked 
or  uncooked 
meats,  hot  or 
cold,  as  well 
as  bread,  vege- 
tables,  firm 
fruit,  cheese, 
fish  and  almost 
evei^thing  that 
requires  slicing. 


Swallow  ELECTRIC  MIXER 

Scientifically  made  for  scientific  mixing,  the  Swallow  Mixer 
produces  the  ideal  velvet-texture  cake  mixture,  prepares 
doughs  of  all  kinds,  beats  eggs,  meringues,  and  icings,  whips 
cream,  mixes  puddings,  and  provides  creamy-fluff  mashed 
potatoes.  With  the  aid  of  additional  attachments,  to  be 
available  in  due  course,  it  performs  innumerable  duties  in 
the  kitchen,  including  mincing,  filling  sausages,  slicing  vege¬ 
tables  and  firm  fruit,  crumbling  bread,  grating  cheese,  and 
straining  the  ingredients  for  soup. 

In  the  modern  kitchen  it  is  the  finest  general-purpose  machine 
yet  made  when  catering  for  any  number  up  to  250  people. 


SWIFT  AND  SWALLOW  LTD. 

(SWALLOW  ENGINEERING 


CENTURY  WORKS.  LEWISHAM.  LONDON.  S.E.I3.  TIDEWAY  3232 


Swaf/mr 

ELECTRIC  HINaR 


THE  WORLD’S  FINEST 

FOOD  PREPARING  MACHINES 


^Wiih  their  modern,  distinctive,  hygienic  appearance. 
Swallow  Food  Preparing  Machines  offer  for  the  first 
time  features  that  have  been  demanded  by  the  food 
industry  for  years  ;  features  only  made  possible  by  the  @ 
resources  of  one  of  the  finest  equipped  engineering  ^ 
plants  in  Britain.  Swallow  machines  are  backed  by  our 
.t-Year  Fully  Comprehensive  Maintenance  Service.  May  wc  f 
vend  '  ou  t'urther  detaiK'’ 


COHRINATION 
BOWL-CUTTER  MINCER 

represents  the 
biggest  stride 
forward  ever 
made  in  the 
development  of 
modern  equip¬ 
ment  for  the 
butcher,  caterer 
and  manufac¬ 
turer  of  food 
products. 


F—d  Manufacture — January^  1949 


iiii 


WASTFc^  COSTSrgvg\tf  output 


An  entirely  new  machine  for  speedy 


and  efficient  sealing  of  all  types  of 


parcels  and  cartons. 


Automatic  moisture  control  gives  a 


long  period  of  uninterrupted  use. 


Send  for  leaflet  P.W.  3002  which  fully  illus¬ 


trates  and  describes  the  new  and  unusual 


features  of  the  Rodney  Automatic  Sealing 


Machine. 


Export  Orders  for  immediate  dispatch. 


AND 


MULTIPLY 


PROFIT 


ELECTRICAR 


Photograph  on  left  is  of  an  **  Electricar  *’  I  ton^model 
with  fixed  platform.  Manpower  skilfully  and  usefully 

applied  is  an  important  factor  in  the  efficient  production  I 
scheme.  Old-fashioned  transport  methods  within  your  I 

factory  mean  not  only  waste  of  effort  and  lowered  | 

output,  but  lost  money — your  money.  The  inclusion  of  an  ' 
“Electricar”  Power  Truck  or  fleet  of  trucks  will  save  ; 
many  man-hours  and  greatly  speed  up  production.  Upkeep 
and  running  costs  are  negligible.  Full  details  and  an 

illustrated  booklet  gladly  sent  on  request.  | 


GEO.  W.  KING  LTD.,  E.  c.B.  works,  hitchin,  herts, 

TELEPHONE  :  HITCHIN  960  (10  lines) 


THE  APV  P  A  R  A  F  L  O  W 


at  50  to  2000  g.p.h. 


The  A?V  ParufloNv  has  become  virtually  the  standard 
device  in  the  Dairy,  Food  and  Brewing  Industries  for  the 
continuous  heating,  cooling  or  pasteurising  of  potable 
liquids.  It  combines  a  remarkably  high  heat  exchange 
cthciency  with  ease  of  cleaning,  there  being  full  accessibility 
to  all  liquid-bearing  surfaces. 

The  Paraflow  consists  of  gasketted  stainless  steel  plates 


which  slide  individually  on  a  bar  when  the  machine  is 
opened  for  cleaning.  Three  sizes  are  manufactured  giving 
capacities  ranging  from  50  to  over  2000  gallons  per  hour. 
The  capacity  of  a  machine  can  be  varied  within  its  range 
by  adding  or  deducting  plates.  The  machine  illustrated  is 
the  medium  capacity  Paraflow,  type  H.T.C.A.  Particulars 
of  the  three  sizes  will  be  supplied  on  request. 


Engineers  to  the  Food  Industry 

THE  A.r.V.  COMPANT  LIMITED  •  WANDSWORTH  PARK  •  LONDON  •  S.W.IS 
r«l«phon*;  PUTNEY  (10  lines)  •  T » 1 1  g  t  o  mt :  ANACLASTIC.  PHONE.  L  O  NO  O  N 
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NKW  EDIBLE  EMULSIFIER 
«  NEW  EDIBLE  FATESTER 

"CYCLOCHEM**  EDIBLE  EMULSIFIERS  EM  455  &  EM  456 

The  general  purposes  emulsifying  agents,  pure  white,  in  sfabs  and  in  powder 

"UYCLOCHEM**  EDIBLE  ESTER  UOMPOt^D  457 

Recommended  for  the  manufacture  of-chocolate  couvertures 

'XYCLOCHEM*^  EDIBLE  FATESTER  2 

Recommended  for  use  in  place  of  Cocoa  Butter 

All  fully  complying  with  the  requirements  of  the  Food  &  Drugs  Act 

ASK  IMAtEDiATKLY  FOR  SAMPLES.  LEAH^t^ETS 
and  FiRTHER  M\FORMATiO\  'tc 


CYCLO  CHEMICALS  LIMITED 

WAX  KFINERS  and  CHEMICAL  MANUfACTUREK,  MANFIELD  HOUSE,  STRAND,  LONDON,  W.C.2 

Telephona:  Temple  Bar  S993^ 


DAWSON  BROS.  LTD.,  GOMERSAL,  LEEDS.  Tel.:  Cleckheaton  1080  (5  lines) 
London  Addrm:  Roding  Lane  South,  Woodford  Green,  Essex.  Tel.:  Wanstead  7777  (3  lines)  ! 


DAWSON 


Daw^ns  have  supplied  their  patent  hydro 
washing-  machines  to  every  kind  of  Food 
Manufacturer  and  their  lon^  experience 
in  the  cleaning  and  sterilising  of  all  sizes 
and  shapes  of  containers,  trays  and  other 
equipment  used  in 
the  manufacturing 
process  is  unique. 
The  illustration 
shows  a  7,000  an 
hour  small  jar 
washer  and  dryer. 
Considerable  re¬ 
duction  in  labour, 
time,  and  costs  is 
effected  b}'  the  in¬ 
stallation  of  these 


FOOD 

_ UTENSIL 

WASHING  MACHINES 


For  Chemical  Works  and  Refineries 

EVERSHED  ELECTRO-PNEUMATIC 

PROCESS  CONTROLLERS 

-  .  </• 

_  Proportional  •  Integral 

I  Derivative  Types 


Consult  our  Controls  Department  quotir^  ref  F.M  5/107  I  ,  .  ■.  ,,1 

EVERSHED  AND  VIGNOLES  L I M ITE D  chiswick  London  •  W4 

Telephone:  Chiswick  1370  •  Telegrams:  Megger  •  Chisk  •  London  *  Cables:  Megger  •  London 

In  association  with 

GLENFIELD  A  KENNEDY  LTD  and  THE  BRITISH  PI  TO  METER  CO.  LTD 
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Level  •  Flow  •  Pressure 
Temperature  etc. 


ttiurt 


POWER  ROAD.  CHISWICK 

LON  DON 

for  COCONUT 

ESSENCES 

True  to  flavour  —  economical  In  use. 
Finest  value. 


AMPHORA 


fLAVOj/jf 


MAKERS  OF  THE  FINEST  FLAVOURS  AND  COLOURS 


However  carefully  food  products  are  prepared  the 
customers'  standard  of  perfection  is  appearance. 

The  scintillating  clarity  of  Metafihered  fruit  juices, 
syrups,  mineral  waters,  vinegars,  etc.,  is  the  hallmark 
of  purity. 


Suu  from  l  to  i,ooo  gallom  ftr  kam. 


mM r  raa  tuifhone  .•  hounslow  muip 

^  telecmms:  METwinn  How^sLow 


THE  METAFILTRATION  COMPANY,  LIMITED.  BELGRAVE  ROAD.  HOUNSLOW,  MIDDLESEX 
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It  is  rather  rare  to  get 
goods  from  stock  these  days. 
This  may  not  be  much, 
but  it  is  a  start. 


Cones  and 
Sockets 


BI4,  BI6,  BI9,  B24,  B29  and  B34 
from  stock 


now  supply  sizes  BI6,  B29 
and  B34  from  stock — all  of 
them  in  borosiilcate  glass 
only.  It  is  just  another 
foretaste  of  the  many  Im¬ 
provements  we. shall  be 
able  to  make  in  our  service 
when  the  Quickfit  Works 
at  Stone  are  complete. 


The  building  and  equipping 
of  our  new  factory  at  Stone 
is  making  good  headway. 
In  spite  of  conditions.  We 
are  now  able  to  announce 
yet  further  additions  to 
our  stock  of  Cones  and 
Sockets.  As  well  as  sizes 
BI4,  BI9  and  B24,  we  can 


QUICKFIT  &  QUARTZ  Ltd 


INTERCHANGEABLE  LABORATORY  GLASSWARE 
INDUSTRIAL  PLANT  IN  GLASS 

HMd  Offic* :  I,  Albemarle  Street,  Piccadilly,  London,  W.l.  Telephone :  Recent  8|7I 

Workf  :  "Triplax  "  Works.  King's  Norton,  Birminghsm.  ftiop/iono  .  King's  Norton  2031  <5  lints) 
"Quickfit  '*  Works,  Mill  Straot.  Stona,  Stafb.  Te/tphon* .  Stona  481 
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C.  E.  CARAMEL  ^0?^ 


•  La  wx  lx  tx  I  I  .L  L  colouring 
power,  and  has  the  flavour  which  tends  to  give  the 
Essence  the  true  Roasted  Coffee  Beans  taste  of 
genuine  coffee 

CTC  Y  imparting  an  appetising 
▼  CVJC  I  colour  to  soups,  gravies, 

sauces,  puddings  and  cakes,  and  for  all  require¬ 
ments  in  the  kitchen  and  bakehouse 


LAMBERTS 

fO" 


A  PURE  BURNT  SUGAR  CARAMEL  WHICH  IS 
HANUfACTURED  ESPECIALLY  TO  MEET  THE  REQUIRE¬ 
MENTS  Of  The  bakery  and  CONfECnONERt  TRADES 


Satinex  can  be  used  for  the  colouring  of  biscuits,  cakes, 
chocolate  rolls,  mincemeats,  puddings,  liquorice 
sweetmeats,  toffees  and  all  types  of  foodstuffs. 
Satinex  imparts  a  delightfully  rich  and  appetising 
appearance,  thus  enhancing  the  SALES  value  of  the 
goods  in  which  it  is  used 

PIONEER  SPECIALISTS  IN  CARAMEL 
AND  PRIMINGS  FOR  OVER  SIXTY  YEARS 


LLAMBERT  ACO..LTD..HIGH  STREET.UXBRIDGE.HIODX.  LondonOfr.cc:  4  PERCY  STREET,LONDON  W.|.T«ltphont:  MUSeumBlOl 


BRITISH  VACUUM  CLEANER  &  ENGINEERING  CO. 
LTD,.  0«pt.  7/J.  Goblin  Works,  LEATHERHEAD, 
SURREY.  Tel.:  ASHTEAD  866 


FIXED  INSTAllATIONS  f  INDUSTRIAL 


VACUUM  CLEANERS 


Mechanical  cleaning  of  sac-s,  as  illustrated,  is  only  one  of  the 
many  uses  to  which  B.V.C.  Fixed  insullations  have  been 
adapted  with  notable  success. 

b.V.C.  industrial  Portable  Vacuum  Cleaners  perform  equally 
varied  duties  where  space  is  limited,  or  mobility  is  a  first 
consideration  Food  Peking  Factories,  Food  Product  Manu* 
tacturers.  Soft  Drink  Manufacturers,  Catering  Equipment 
Manufacturers,  among  many  others,  are  Trades  to  which 
the  system  has  been  extended  for 
specialised  purposes.  Write  us  about  ^  '  I 

your  own  ‘ff  j 

problem:  our  -*  ' 

advice  is  at 
your  service 


lx 
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Built  and  powered  to  handle  their  full  rated  payloads,  these  fully-proved 
trucks  have  gained  an  unrivalled  reputation  for  reliability.  Now  re-styled 
in  the  modern  manner  their  specification  includes,  among  other  Improve¬ 
ments,  hydraulic  two-leading-shoe  brakes,  and  pre-focussed  headlamps. 


COMMER  CARS  LTD.  LUTON  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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r 

Half  a  minute  ago  / was  Vacuum  Cleaning 

with  the  SAME  MACHINE  f 
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^BUT  tOM€R  STiU  FOR  YOUt 


Hunt  Partners’  cartons  are  designed  to  "style" 
your  products  fittingly  and  help  very 
materially  in  the  general  sales  effort.  Superbly 
printed  by  every  process  and  mass-produced 
to  the  highest  modern  standards,  they  grace 
many  famous  products — in  "runs”  amounting 
to  millions  yearly. 


HUNT  PARTNERS  LTD. 


CLAPTON  •  LONDON  •  E-5f,§ 


reAHTOHS 


COMBINED 

SUCTION  FLOOR  POLISHER 
AND  VACUUM  CLEANER 

Full  details  and  literature  on  request 
from  the  manufacturers  and  distributors. 

ROLLNICK  &  GORDON  LTD. 

WEMBLEY  Phone-  Wembley  2971-2  and  4138-9 
SHOWROOMS: 

t0/t2  Ragant  Su  (Quadrant  Arcada),  London,  W.l 
Phoite:  Regent  5771-2 


Please  write  for  illustrated  eataloffee 


WM.  GARDNER  &  SONS  (Gloucester)  LTD.,  BRISTOL  ROAD,  GLOUCESTER 

TaJaphent:  Cloucattar  21261  (3  Unas)  Telagrama:  **  Gardnar,  Chucastar" 

LONDON:  19  GRAYS  INN  CHAMBERS.  20  HIGH  HOLBORN.  W.C.I  Taiaphcna:  CHAnaan  734? 


Economical  in 
power  used,  these 
machines  are  fam¬ 
ous  for  their  long 
working  life,  dur¬ 
ing  which  they 
require  very  little 
maintenance. 


Illustration  shows  the  (Combined 
Sifter /Mixer  arranged  with  individual 
motor  and  worm-gear  drive  unit, 


The  Sifter  portion  checks 
particle  size  of  powder  products^ 
which  arc  then  accurately  mixed  in 
the  Mixer  body  in 
a  single  operation. 


patent'rapid' 


turt 
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Sole  Manufacturers  : 
CLARILOID  CHEMICAL 
COMPANY.  LIMITED. 
WELLS.  SOMERSET 


Brings  you  immunity  from  the  ravages  of  Mould 
PRICES:  or  Fungus  on  interior  walls,  and  at  the  same  time 

14/.  per  gallon  in  I  gallon  cans.  enhances  the  amenities  of  your  Factory  Premises. 

13/6  .,  ..  ..  5  ..  drums.  both  on  account  of  hygiene  and  maximum  light 

reflection  value. 

*Prevenit’  is  a  proven  success — not  an  experiment — made  on  a  water  base,  hence  easy  to 
apply — no  objectionable  smell — available  in  snow  white  or  cream  and  delivery  ex  stock. 

CLARILOID  DETERGENT  POWDER 

The  ideal  Degreasing  Agent  for  all  Hand-Washing  Processes,  being  Non- 
Caustic,  Non-Poisonous  and  safe  to  use  with  all  substances.  Only  4  ozs. 
Clariloid  are  required  per  10  gallons  hot  water,  hence  most  economic. 

Price  39/6  per  cwt.  in  free  bags. 


VITAL  STEPS  TO  DEPENDABLE 

BOTTLING 


Bottling  fafriciancy  call*  hr 
■— complata  follow-through  in  AU 
thasa  phasa*  fof  manufactura.  Ead 
raquira*  tha  attantion  of  a  (paeialitt— hm* 
trainad  'to  'tha  Job  through  long  yaart  *1 
,  axparianca  fin  Ctha  application  of  SOUND 

I  bottling  principlas. 

Ovar  fifty  yaars  'of  faithful  'adharanca  t* 

Sour  objactiva— ‘PERFECTION’  bas  raaulMf 
in  (uparior  and  [constantly  improving 'pw^ 
formanca  [by  'all  Pnaumatic  machin**. 
EVERY  Pnaumatic  machina  assuras  you  si 
dopandabla,  accurata  oparation  which  spalli 
aconomy  in  any  production  lina. 

Writa  for  datails  of  tha  complata  Pntn- 
matic  lina  of  Claaning,  Filling,  Cappini 
and  Laballing  Equipmant. 

PNEUMATIC  SCALE  CORPORATION  LTD. 

Home  Office  &  Factory:  North  Quincy  71.  Mast. 


ENGLISH  SALES  &  SERVICE  : 
King  St.  Chambers.  Wellington  St..  Leeds, 
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The  new  Metal  Box  Window  Carton 

for  C  FOOD^ 


Cartons  with  transparent  film  windows  which  give  the  customer  a  view  of  their 
contents  have  been  produced  in  this  country  for  some  time.  The  windows  have 
been  fixed  slowly  and  laboriously  by  hand  and  as  a  result  the  cost  of  the  package 
has  been  unnecessarily  high.  The  Metal  Box  Company  has  now  instilled  machinery 
for  the  automatic  affixing  of  the  film,  which  allows  them  to  offer  window  cartons 
at  a  reasonable  cost.  Every  Metal  Box  container  aims  to  be  the  ideal  package 
for  the  product  which  it  contains. 

THE  METAL  BOX  COMPANY  LTD.,  THE  LANGHAM,  PORTLAND  PLACE,  LONDON,  W.1. 

TELEPHONE:  LANGHAM  2040 

Area  Sales  Offices  at  London,  Worcester ,  Liverpool.  Hull,  Glasgow  Dublin 
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Fish  Paste,  Brine 
Injection  for  cuing 
Bacon  &  Ham 


Sances,  Ketchups 
and  Piccalilli 


Let  S&M  CONTROLLERS  work  for  you 

If  vou  have  a  problem  connected  with  indicating,  recording  or  controlling  temperature, 
pressure  humidity,  rate  of  flow,  liquid  level,  etc„  why  not  call  in  the  services  of  a  skilled 
Short  &  Mason  Engineer.  There  is  no  obligation,  and  you  are  assured  of  complete  co*operatiofv 
Full  details  on  application 


AT/ON 

STAINUSS  STEE.  ' 


~OCH0AN,.0ofA°rrAno„ 


Ixvi 
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da;^'^l<^:;3tn^easlng .  costly  ahc^ 

production  efficiency* 

must 
prevent 


,$«  a  very  standard  t6^« 
ln|profit$.  J 

to 

mum-  fuel  *  corfsiin^i^^d^opdratl ng  cos'ts^j:) 
\  Reliable,  robust  aiSd'cc^^Sfej, There  i?hardi^^ 
a  prodpction|pc<Ke«  th^-^ll'W  benefit. fromt 
the  installatlo^of  on^pr  mpre  of  the  numerou 
.  control  schenfe  th^t ! 


Instruments 


mean 

Accuracy 

First 


SHORT  &.  MASON,  LTD.,  MacDonald  Road,  Walthamstow,  London,  E.17 

’Phone:  LARktwood  3371.  ’Grams:  Aneroid,  Phone,  London. 


MP.157  dm 


MONO  PUMPS  LIMITED 

MONO  HOUSE.  *7  CLERKENWELL  ROAD.  LONDON.  E.C.I 
TsI;  Holborn  3711  (S  lincf)  Cablet :  Monopumpa  London  Coda:  A.B.C.  7th  Edition 


?  a.s 


UICK 


FROZEN  FOOD 
WHEN  PRODUCED  IN 


the  famous 


Junior  Froster 

A  complete  unit  •  Entirely  automatic  •  Low  running  cost  *  Mobile  and  compact 

JACKSTONE  FROSTER  LTD 

I.  HUTTON  ROAD,  GRIMSBY 

Telephone:  Grimsby  SI07.  Telegraphic  Address:  “Industries,  Grimsby*' 

2.  ROYAL  EXCHANGE.  CORNHILL,  LONDON.  E.C.3 
Telephone  :  Mansion  House  5819.  Telegrams :  **  Seasparkle.  Phone.  London  ** 
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USGRAVE 

LERODYNAMIC 


Ixviii 


PANEL  PARTITIONING 


TYPICAL 

STORES 

LAYOUT 

Planned  by  ex¬ 
perts.  Built  by 
craftsmen.  De¬ 
livery  and  price 
very  favourable. 
Why  not  write 
for  catalogue  ? 


Also  favourable 
delivery  of  ,,  , 

Steel  Shelving,  Clothes 
Lockers  and  Cupboards, 
Bar  Racks,  Poruble  Gravity 
Roller  Conveyors  and 
General  Factory  and 
Garage  Equipment. 


STOREKfEPER'S  OFFICE 
GUZEO  OR  WEED  HESH 
COVERED  TOP  IF  DESIRED 


STORAGE  BINS 


SlIDING  DOORS  r  6*or  S* 


STANDARD  PANELLING 
WELD  MESH  TOP 
SHEET  BOTTOM 


HINGED  bTOP' 
SERVING  HATCH 


TIMSO 


(ENGLAND)  LTD. 

HEAD  OFFICE  ; 

MOOR  STREET.  BIRMINGHAM.  MID  3301 

JAMAICA  STREET.  LIVERPOOL.  ST.  MARY'S  PLACE,  NEWCASTLE-ON-TYNE. 

ROYAL  4307  22278 


Some  advanuges  of  the  new  Dust  Collector  are:-  An 
extremely  high  efficiency,  constant  irrespective  of  size. 
Absence  of  erosion,  making  it  most  soluble  for  abrasive 
dusts.  Low  resisunce,  with  a  resulunt  low  power  con¬ 
sumption.  A'  double  saving  of  steel  results  beuuse  the 
filter  surface  is  light  guage  sheet,  and  requires  only 
light  steel  support.  A  last  factor  is  complete  relia¬ 
bility  and  accessibility  in  service. 


MUSCRAVE  A  CO.,  LTD.,  ST.  ANN'S  WORKS,  BELFAST  :  and  at  LONDON,  HANCHESTER,  CLASCOW,  BIRHINCHAN,  BRISTOL,  NEWCASTLE 
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FROM 


HECKMONDWIKE 


Je^i^eee 


TO  MARFLEET 


PHONE:  CENTRAL  33802  (A  LINES) 
TELEGRAMS  :  ••FENNER" 


22  V>  NOV.  1948 


Eight  years  after  the  virtual  destruction  of  I  are  now  beginning  to  function,  but  so  great  is 


our  premises  in  Hull  in  1941,  a  new  factory, 
modern  and  efficient  in  design,  is  now  in  course 
of  completion  and  will,  when  final  development 


the  demand  for  new  Fenner  products  that  the 
factories  at  Heckmondwike  and  Colne  are  con¬ 
tinuing  in  production ;  but  please  make  a  note 


takes  place,  be  one  of  the  finest  installations  of  of  the  new  addresses  of  the  V-Belt  and  Woven 

its  kind  in  Europe.  New  operating  facilities  Belting  Sales  Divisions:  — 

»l.  H.  FEIV'NTEK  &  CO.  LTD.,  MARFLEET,  HULL 

POWER  TRANSMISSION  ENGINEERS 

Nnv  Branch  and  slock  facilities  are  now  available  for  the  West  Riding  of  Yorkshire  at  Whitcliffe  Road,  Cleekheaton. 
{Telephone  No.  C.leckheaton  891/2)  and  at  Winetcall  Mill,  Colne,  Lancs,  {Telephone  No.  Colne  East  371/2) 
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9<*M  U 


GRINSTEAD  RR  DEPTFORD 
LONDON  S.E.8  Tideway  1234 


ENGINEERING  C  L 


(ASSOCIATED  WITH  FRED''  BRABY  &  C°  L^O) 


THE- SMALLEST  PORTABLE  LABELLING  MACHINE 


EVVJvla 

LABELLER 


We  wish  to  notify  our  old  and 
new  customers  that  we  have 
now  moved  to  larger  and 
better  equipped  premises  to 
satisfy  the  ever-growing  demand. 


D.  TRAPOW  &  Co.  Ltd.,  ENGINEERS 
New  Address:  111  REGENTS  PARK  RD.,  LONDON,  N.W.I 

Phone:  PRImrose  9111 


Th.Y  “C.llock”  Fruit  and  V.je- 
tabl.  Graicr.  British  Pat.nc 
Application  No.  24781/46.  Each 
individual  piece  turns  slowly,  with¬ 
out  bruising,  to  the  corrMi 
position  for  grading. 


Horizontal  Retort, 
6'  O'  X  3'  O'  X  3'  O'. 


Vw^ical  Retort. 

6'  O'  high  V  3'  4'  dia. 


Rod  Wuher  with  friction  drive  and 
stainiwa  stMl  rods.  1'  6'  dia.  x  S'  O'. 


J.&E.  HALL 


Confidence  in  the  manufacturer  is  an  essential 
preliminary  to  the  purchase  of  an  engineering  product.  We 
therefore  publish  this  series  of  advertisements  featuring 
our  Dartford  Works  which  occupy  i8  acres  of  ground, 
with  about  //  acres  under  roofs,  and  employ,  including  staffs 
of  branches  and  depots,  about  j,joo  people. 


HEAVY  IRON  FOUNDRY 


Large  iron  castings,  weighing  from  2  to  15  tons,  are  produced  in  this  foundry.  Mechanisation 
is  limited  not  so  much  by  the  individual  weights  of  castings  as  by  the  fact  that  seldom  are 
more  than  two  or  three  cast  from  the  same  pattern  in  succession.  In  this  work,  the  individual 
skill  of  the  trained  craftsman  is  essential.  Many  of  the  castings  are  of  a  type  which  is,  from 
a  foundryman’s  point  of  view,  difficult;  many  have  to  pass  the  drastic  test  in  which,  after 
machining,  they  are  filled  with  air  at  high  pressure  while  submerged  in  water.  Always  a 
high  degree  of  mechanical  strength  is  essential;  castings  for  cylinders  and  pistons  must  be 
machineable  yet  wear-resisting;  others  must  be  resistant  to  the  corrasive  action  of  the 
“  brine  ”  used  as  a  cooling  medium. 

Only  a  well-equipped  and  scientifically  managed  foundry  could  produce  a  steady  output 
of  castings  good  enough  to  fulfil  these  exceptionally  difficult  requirements. 


REFRIGERA  TING  ENGINEERS 

DARTFORD,  KENT 


^  14.1018 
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Ixzi 


Soften  your  Boiler  Water  the  simple,  rapid  and  trouble-free  way. 
Use  a  “  Spiractor  ”  Lime  Softener  :  no  sludge  and  a  zero  soft 
water  without  COj  and  so  no  corrosion.  The  Process  that  operates 
under  pressure  ;  no  depjosits  ;  no  more  boiler  scaling.  Fuel  savings 
1 5  %  to  25  %  dependent  on  conditions. 

For  full  details  of  the  “  Spiractor  ”  Process  and  our  Water  Softening 
Equipment,  write  to  the  address  below. 


Thr  Spiractor  Plant  u  manufactured  by 


Dept  W.L.3,  Permutit  House,  Gunnersbury  Avenue,  London,  W.4  CHIswick  6431 
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J  The  Stars  Foretell 

il  r| >HE  new  moon  forming  a  conjunction  with 
I  Jupiter  indicates  “  heartening  news  in  con- 
!  nection  with  food  and  the  cost  of  living,  in¬ 
creased  supplies  of  food  both  at  home  and  abroad 
with  bigger  rations  to  come  ...”  according  to 
Old  Moore’s  Almanack  for  1949. 

Behold  the  scales  of  nineteen-forty-nine 
Tipped  heavily  by  influence  benign 
With  basic  foods;  lo !  a  new  moon  conspires 
With  Jupiter  to  stoke  the  internal  fires. 

Ring  out  the  old  with  all  its  uncashed  points, 
Ring  in  the  new  with  larger,  juicier  joints. 

With  chunks  of  cheese,  with  lavish  cuts  of  ham. 
Sweet  biscuits  and  some  fresh,  undollared  spam. 
While  easier  prices  cause  a  happy  swell 
In  purses  as  in  waistlines.  Well,  well,  well  .  .  . 
Let’s  hope  Old  Moore  has  got  a  private  line 
On  auguries  both  human  and  divine! 

The  Agricultural  Marketing  Bill 

It  had  been  generally  expected  that  the  Agri¬ 
cultural  Marketing  Bill,  presented  in  the  House  of 
Commons  by  Mr.  Tom  Williams,  w’ould  deal  with 
the  recommendations  of  the  Lucas  Committee  in 
regard  to  Commodity  Councils  for  agricultural 
products  for  which  farmers  enjoy  guaranteed 
prices.  But  the  Bill  does  nothing  of  the  sort.  It 
does  a  good  deal  to  bring  the  Marketing  Acts  of 
1931  and  1933,  and  the  schemes  launched  under 
them,  more  into  line  with  post-war  thoughts ;  but 
it  contains  no  drastic  proposals.  A  welcome  re¬ 
vision  deals  with  the  “  courts  ”  in  which  market¬ 
ing  boards  have  acted  as  both  prosecutor  and 
judge  in  cases  against  registered  producers.  The 
“  court  ”  of  the  Milk  Marketing  Board  was  once 
described  as  another  “  Star  Chamber,”  although 
the  penalties  it  imposed  were  often  nothing  more 
than  the  sums  of  which  the  milk  pool  had  been 
deprived  by  the  irregularities  under  examination. 
The  Bill  provides  that  these  “  disciplinary  com¬ 
mittees,”  as  they  are  to  be  called,  must  be  pre¬ 
sided  over  by  an  independent  chairman  with  legal 


experience  and  approved  by  the  Minister  of 
Agriculture. 

Marketing  boards  may  have  from  eight  to 
twenty-four  members  and  the  Minister  will  ap¬ 
point  not  less  than  two  nor  more  than  one-fifth  of 
the  number.  The  Minister  is  empowered  to  give 
directions  to  a  board  if  he  believes  that  an  act  or 
omission  of  a  board  is  against  the  public  interest. 

The  Bill  widens  the  application  of  the  1931  Act 
to  certain  derivative  products,  wool  being  specific¬ 
ally  mentioned ;  but  Part  2  of  the  1933  Act,  which 
provides  for  development  schemes  for  organising 
the  production  of  secondary  agricultural  pro¬ 
ducts,  is  to  be  repealed.  The  Market  Supply 
Committee  under  the  1933  Act  is  also  abolished. 

The  Minister,  after  consulting  existing  market¬ 
ing  boards,  will  issue  orders  to  bring  them  into 
line  with  the  present  measure.  This  section  of 
the  Bill  (Clause  16)  gives  the  Minister  power  to 
amend  also  the  marketing  schemes  now  in  abey¬ 
ance,  such  as  the  potatoes,  pigs,  bacon,  and  milk 
products  schemes.  No  light  is  shed  to  indicate 
when  these  schemes  may  come  out  of  cold  storage. 
The  Marketing  Acts  are  extended  to  Northern 
Ireland  but  a  scheme  may  not  be  made  for  North¬ 
ern  Ireland  alone. 

Bringing  Home  the  Bacon 

Home  production  of  bacon  during  1949  is 
expected  to  total  not  less  than  100,000  tons, 
compared  with  about  61,880  tons  in  1947  and  an 
estimated  output  of  74,000  tons  in  1948.  The 
average  annual  pre-war  output  was  about  156,000 
tons,  and  a  production  of  more  than  100,000  tons 
was  reached  in  each  of  the  three  years  from  1944 
to  1946  inclusive. 

The  expected  recovery  in  bacon  production 
during  1949  (due  to  the  increasing  pig  popula¬ 
tion)  does  not  foreshadow  an  end  of  the  meagre 
ration  of  recent  years.  An  annual  output  of 
100,000  tons  is  not  sufficient  to  maintain  a  weekly 
ration  of  1  oz.  It  represents  a  weekly  output  of 
only  1,923  tons,  and  an  average  of  4,120  tons  was 
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required  every  week  from  February  to  October  to 
maintain  the  ration  at  2  oz.  weekly. 

Denmark  is  expected  to  send  70,000  tons  of 
bacon  to  Britain  in  1949,  against  25,000  tons  in 
1948.  In  spite  of  this  expansion,  however,  it  is 
unlikely  that  the  weekly  ration  will  rise  above  2  oz. 
during  1949  as  the  Canadian  contract  is  for  only 
72,000  tons,  against  81,000  tons  delivered  in  1948. 

Before  the  war  the  average  weekly  consumption 
of  home-produced  pig  meat  in  Britain  was  3,860 
tons  of  pork  and  3,830  tons  of  bacon.  During 
1948  consumption  of  home-produced  pork  aver¬ 
aged  little  more  than  300  tons  weekly — about  one- 
sixth  of  the  home  production  of  bacon.  The 
Ministry  of  Food  proposes  to  continue  to  use  the 
great  bulk  of  the  home-produced  pigs  for  curing 
purposes. 

The  maximum  potential  output  of  bacon  in 
Great  Britain  has  been  officially  stated  to  be  be¬ 
tween  150,000  tons  and  200,000  tons  a  year.  It  is 
believed  that  the  Ministry  is  more  eager  to  see  the 
bacon  factories  working  close  to  capacity  than  to 
restore  the  fresh  pork  market  to  its  pre-war 
dimensions,  important  though  the  latter  task  un¬ 
doubtedly  is. 

A  Snook  at  Snoek 

There  was  a  man  who  asked  to  have  explained 
to  him  the  difference  between  poetry  and  prose. 
He  expressed  considerable  surprise  at  the  answer 
and  marvelled  at  the  fact  that  he  had  been  talk¬ 
ing  prose  all  his  life  without  knowing  it.  We 
were  reminded  of  this  old  story  on  reading  that 
the  honourable  Members  of  the  House  of  Com¬ 
mons  had  been  innocently  eating  snoek  in  their 
dining-rooms  for  weeks.  Cabinet  Ministers, 
M.P.s,  and  newspapermen  all  seemed  to  like  it, 
according  to  Major  S.  A.  Sidwell,  manager  of 
the  House  of  Commons  catering  department. 

It  is  a  pity  about  snoek.  When  it  was  first 
introduced,  the  Ministry  of  Food  protested  too 
much  and  the  “  law  of  reversed  effect  ”  postu¬ 
lated  by  the  late  lamented  Cou6  came  into  opera¬ 
tion.  We  tasted  it  at  Portman  Court  and  won¬ 
dered  why  it  should  have  been  necessary  to  doll 
it  ut)  so  much  with  ancillary  substances. 

Its  debacle  has  been  due  partly  to  a  bad  press 
and  nartlv  to  its  U"lv  name.  The  psychologists 
at  the  Ministry  of  Food  should  have  tried  to  find 
a  more  attractive  one.  In  Chile  they  call  it 
sierra ;  another  name  for  it  is  hnrrocnuta,  and  a 
still  more  att-ractive  name  is  rnhnln.  An  alterna¬ 
tive  would  have  been  a  “  fancy  ”  nam#*.  Private 
enter’'rise  does  it ;  for  instance,  “  Pom  ”  for 
mashed  potato  powder.  Verb.  sop. 


More  about  Cracked  Ctip.s 

In  the  House  recently  doctors  and  laymen 
thrashed  out  the  question  of  the  dangers  or  other¬ 
wise  of  chipped  and  cracked  crockery  used  in 
catering  establishments.  On  the  medical  side 
Dr.  Barnett  Stross  who,  like  Agag  of  old,  “  came 
delicately”  to  the  discussion,  said:  “It  appears 
that  reasonable  cleansing  with  boiling  water  of  an 
unbroken  surface  will  leave  only  a  few  Strepto- 
coccits  albus,  whereas  on  cracked  crockery  there 
can  be  found  many  other  types  of  organisms, 
particularly  haemolytic  streptococci.” 

During  the  proceedings  up  spake  the  inevitable 
sceptic,  who  little  recks  of  the  disciplines  and 
rigours  of  the  laboratory.  Tests  were  bunk — or 
words  to  that  effect.  That  was  Mr.  John  Lewis, 
who  also  suggested  that  the  hon.  gentlemen  might 
be  just  as  interested  in  the  pottery  industry  in 
their  constituencies  as  in  the  subject  under  dis¬ 
cussion  !  I 

Dr.  Summerskill,  in  her  reply,  said  she  was 
very  glad  that  Dr.  Stross  had  been  so  moderate, 
as  it  was  im})ortant  not  to  frighten  the  people. 
As  if  they  were  not  conditioned  by  reiterated 
warnings  of  the  gruesome  effects  of  the  atomic 
bomb  and  the  dangers  of  the  highways !  That 
notorious  “  widow  ”  poster  did  not  prevent  them 
from  getting  themselves  killed  by  the  thousand. 

According  to  Dr.  Summerskill’s  authorities, 
there  is  no  record  of  serious  illness  which  has 
been  traced  to  the  use  of  cracked  crockery.  She 
said  that  the  cases  of  food  poisoning  which 
occurred  all  over  the  country  were  due  to  the 
multiplication  of  organisms  in  the  food.  But 
these  things  are  usually  local  and  the  cause 
rapidly  ascertained.  We  cannot  subscribe  to  the 
complacency  apparent  in  many  of  the  opinions 
expressed  in  this  discussion.  Sore  throat  may  be 
due  to  minor  causes  or  it  may  not  be,  but  the 
fact  remains  that  it  is  very  general,  although 
probably  most  of  the  cases  are  not  seen  by  the 
doctors.  We  hardly  ever  sally  forth  into  the 
highways  and  byways  without  meeting  someone 
with  a  sore  throat.  For  ourselves  we  object  to 
feeling  that  we  may  be  harbouring  even  a  few 
colonies  of  streptococci  in  our  heads  ! 

It  is  an  anomaly  that,  although  in  our  food 
factories  in  general  meticulous  methods  are  used 
to  ensure  absolute  cleanliness,  we  are  often 
obliged  to  eat  the  food  from  dirty  vessels  served 
by  people  with  dirty  hands. 

A  course  of  action  unknown  to  most  people 
was  mentioned  by  Dr.  Summerskill.  Any  indi¬ 
vidual  can  report  the  manager  of  a  catering 
establishment  who  is  conducting  it  in  dirty 
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fashion.  But  how  many  people  have  the  time 
and  energy  to  take  action  or  even  walk  out  of  a 
place  when,  as  so  often  happens,  he  is  offered 
food  on  a  dirty  plate.  Apart  from  that,  the 
word  “  informer  ”  offends  most  British  ears. 

However,  the  Parliamentary  Secretary  to  the 
Ministry  of  Food  told  the  House  that  they  feel  so 
seriously  about  the  matter  that  a  catering  trade 
working  party  is  being  set  up  to  secure  “  sanitary 
and  cleanly  conditions  in  the  catering  trade,”  and 
we  are  pleased  to  note  that  the  chairman  is  to  be 
Sir  William  Savage,  supported  by  a  whole  host  of 
experts  and  members  of  the  trade  itself.  It  may 
be  that  we  may  thereby  be  absolved  from  exceed¬ 
ing  the  proverbial  ration  of  a  peck  o*  dirt  in  our 
lifetime. 


Hoiu  Much  Fat  do  ive  Need? 

In  a  letter  to  the  Lancet  Dr.  A.  R.  P.  Walker 
shows  a  certain  scepticism  about  previous  pro¬ 
nouncements  on  the  effects  of  fat  on  the  diet. 
The  high  fat  intake  of  the  American  people  is 
considered  by  one  authority  to  be  one  of  the 
factors  responsible  for  their  display  of  confidence. 
In  this  country,  the  reduced  fat  intake  of  the 
community  is  now  alleged  to  be  one  of  the 
causes  of  its  present  tiredness  and  proneness 
to  fatigue.  Dr.  Walker  attempts  to  examine  the 
evidence.  The  average  daily  fat  intake  during 
the  war  years  was  reported  to  be  about  80  to 
100  g. ;  at  present  it  is  stated  to  be  about  60  g. 
The  first  question  (says  Dr.  Walker)  is  whether 
other  war-affected  communities  consuming  a 
reasonably  adequate  diet  with  a  similar  or  lower 
fat  intake  display  the  same  symptoms.  He  cites 
different  countries  where  the  fat  intake  is  very 
low,  but  where  the  inhabitants  are  in  good 
nutritional  condition.  He  therefore  concludes 
that  it  is  unjustifiable  to  define  the  deficiency 
symptoms  of  a  nutrient  whose  minimum  require¬ 
ment  is  not  yet  established. 

Dr.  Leitner  later  takes  up  some  of  Dr.  Walker’s 
points.  He  stresses  the  importance  of  non-caloric 
functions  of  fat  and  states  that  in  a  properly 
balanced  diet  the  absorption  of  the  fat-soluble 
vitamins  and  of  calcium  and  phosphorus  depends 
on  adequate  fat  intake.  Dr.  Walker  agrees,  but 
questions  whether  the  improvement  is  of  quanti¬ 
tative  significance.  He  quotes  Drummond,  who 
contends  that  there  is  no  indication  from  war¬ 
time  records  that  subsistence  on  diets  poor  in  fat 
accelerates  the  appearance  of  a  deficiency  or 
aggravates  it.  He  also  cites  other  authorities 
who  have  arrived  at  the  same  conclusion.  With 

January,  1949 


Dr.  Leitner’s  point  that  one  of  the  advantages 
of  an  adequate  fat  intake  is  its  sparing  action  on 
the  B  vitamins  Dr.  Walker  agrees,  but  (quoting 
Elyehjem  and  Grchl)  says  that  it  may  actually 
increase  the  requirements  of  other  members. 

Another  property  of  fat.  Dr.  Leitner  states,  is 
that  it  confers  great  efficiency  in  the  utilisation 
of  food  energy  and  secures  extra  calories  for 
work,  growth,  and  storage.  Dr.  W'alker  again 
raises  the  quantitative  aspect.  He  admitted  that 
sufficient  recognition  may  not  alw’ays  be  accorded 
to  the  non-caloric  functions  of  fat,  but  in  prac¬ 
tical  nutrition  it  was  seen  that  the  benefits  to  be 
derived  are  very  limited. 

In  reply  to  Dr.  Leitner’s  reference  to  the  con¬ 
clusion  of  Burr  and  Barnes  that  there  are  ample 
reasons  for  recommending  that  the  fat  intake  be 
not  reduced  below  the  normal  established  by 
habit.  Dr.  Walker  contends  that  there  was  no 
mention  of  the  fate  of  groups  of  persons  or  of 
communities  who  had  suffered  from  having  had 
their  fat  intake  reduced.  In  the  present  state  of 
knowledge  there  does  not  seem  to  be  any  con¬ 
clusive  evidence  that  diets  low  in  fat  are  in¬ 
jurious  to  man ;  it  is  hardly  necessary  to  add, 
however,  that  such  diets  are  neither  approved 
nor  advocated. 

American  v.  Imperial  Gallon 

Lack  of  world  uniformity  of  measures  has 
presented  international  commerce  and  industry 
with  various  complicated  problems.  This  is  illus¬ 
trated  by  an  unfortunate  situation  which  has 
arisen  in  South  Africa  owing  to  the  difference  be¬ 
tween  the  Imperial  gallon,  the  recognised  legal 
measure  in  South  Africa  and  Britain,  and  the 
American  gallon — 160  against  133  British  fluid 
ounces.  The  Union’s  Weights  and  Measures  Act 
and  Regulations  require  that  cans  or  bottles  of 
certain  imported  liquids  be  labelled  to  state  the 
equivalent  in  legal  Union  ineasure,  as,  for  ex¬ 
ample,  ‘‘  One  American  gallon,  the  equivalent  of 
three  quarts  and  thirteen  Imperial  fluid  ounces.” 
The  wide  majority  of  consumers,  however,  does 
not  stop  to  realise  that  there  are  forty  fluid  ounces 
in  a  quart  and  that  there  are,  therefore,  twenty- 
seven  fewer  Imperial  fluid  ounces  in  the  American 
gallon  than  in  the  Imperial  gallon.  They  are  in¬ 
fluenced  completely  by  the  price  and  buy  what  is 
apparently  the  cheaper  article.  Unfortunately, 
the  South  African  law  does  not  permit  the  expres¬ 
sion  of  the  difference  in  a  more  easily  understand¬ 
able  form,  such  as  5 /6th  or  -833  of  an  Imperial 
gallon,  and  manufacturers  have  been  so  severely 
affected  that,  to  compete  with  United  States  pro- 


ducts,  many  of  them  have  actually  been  consider¬ 
ing  abandoning  Union  measure  containers  in 
favour  of  American  sizes. 

At  the  request  of  organised  commerce  and  in¬ 
dustry  in  South  Africa,  a  special  exploratory  com¬ 
mittee  has  been  set  up  by  the  Bureau  of  Stan¬ 
dards  Committee  to  investigate  the  situation,  and 
the  reaction  of  those  concerned  throughout  the 
Union  is  now  being  sought  to  a  proposal  that, 
after  a  period  of,  say,  fifteen  months,  all  imported 
liquids  be  packed  and  marked  in  legal  Union 
measure  only. 

Strong  opinions  are  also  held  on  the  undesir¬ 
ability  of  the  system  under  which  it  is  legal  to 
mark  liquid  containers  “  small,”  “  medium,”  or 
“  large  ”  without  stating  the  actual  contents.  It 
is  felt  by  many  that  the  law  on  this  point  should 
be  tightened  and  comment  is  being  sought  on  a 
proposal  to  discontinue  the  system. 

A  good  deal  of  consideration  was  given  to  the 
matter  before  the  proposal  to  enforce  the  use  of 
Union  measures  was  put  forward,  and  if  the  re¬ 
plies  received  from  those  concerned  indicate  that 
the  advantages  of  an  alteration  in  the  law  would 
outweigh  the  possible  disadvantages,  the  Govern¬ 
ment  will  be  asked  to  legislate  to  give  effect  to  the 
recommendation. 

Research  Receives  a  Helphig  Hand 

Stressing  the  importance  of  Research  Associa¬ 
tions  in  preventing  Britain  dropping  back  into 
the  position  of  a  third-rate  power,  the  Right  Hon. 
Herbert  Morrison,  M.P.,  Lord  President  of  the 
Council,  in  an  address  to  the  chairmen  of  coun¬ 
cils  and  the  directors  of  the  Industrial  Co-opera¬ 
tive  Research  Associations,  said  that  all  our  hopes 
today  for  the  future  strength  and  even  the  inde¬ 
pendence  of  our  country  depended  on  increasing 
productivity. 

He  spoke  of  the  Government  policy  to  encour¬ 
age  the  'establishment  of  Research  Associations 
and  of  the  general  rise  in  their  expenditure.  In 
1938  the  total  expenditure  of  Research  Associa¬ 
tions  was  £470,000,  in  1947  it  was  close  on  £2 
millions,  and  the  total  estimated  for  this  year 
was  £2^  millions,  but  this  did  not  cause  alarm  so 
long  as  the  cost  of  research  more  than  earned  its 
keep. 

Many  examples  of  increases  in  productivity 
from  research  were  quoted,  from  ceramics  to  the 
surface  dressing  of  roads,  and  the  time  was  not 
far  distant,  said  Mr.  Morrison,  when  scientific  re¬ 
search  would  be  recognised  as  the  most  central 
and  important  of  all  the  processes  of  production. 
Facilities  for  research  were  not  always  available. 


shortage  of  buildings  and  equipment  hampered 
much  progress,  but  as  a  result  of  a  recent  Govern¬ 
ment  survey  it  had  been  decided  that  a  larger 
share  of  building  resources  must  be  made  avail¬ 
able  for  the  equipment  of  research  and  other 
institutions  likely  to  contribute  to  raising  the 
productivity  of  industry. 

The  Nigger  in  the  Pressure  Cooker 

The  trouble  started  in  The  Times  correspond¬ 
ence  columns.  First  a  letter  in  praise  of  domestic 
pressure  cooking  promptly  followed  by  one  from 
a  doctor  in  a  maternity  home,  who  said  that  “  it 
appears  that  about  half  the  aneurin  (vitamin  B,) 
is  lost  under  the  usual  working  conditions  in  a 
pressure  cooker — a  much  greater  loss  than  when 
cooking  in  a  saucepan.”  This  caused  us  to  make 
a  search  in  the  literature,  and  we  had  that  un¬ 
fortunately  not  rare  feeling  of  frustration  which 
is  the  result  of  drawing  a  blank. 

However,  after  a  few  days  another  letter  a|>- 
peared  which  told  us  what  we  wanted.  Dr.  John 
Yudkin,  Professor  of  Physiology  at  King’s 
College  of  Household  and  Social  Science,  was 
also  doubtful  about  the  evidence,  and  stated  that 
the  published  data  on  the  effect  of  pressure  cook¬ 
ing  upon  nutritive  values  were  extremely  scanty, 
and  he  knew  of  none  referring  to  aneurin.  In 
fact,  according  to  the  experiments  he  had  con¬ 
ducted,  it  had  been  shown  that,  as  is  the  case 
with  vitamin  C,  there  is  less  loss  of  aneurin  in 
pressure  cooking  than  in  cooking  in  a  saucepan. 

Professor  Yudkin  rightly  points  out  that  the 
advantages  of  pressure  cooking  in  the  saving  of 
time,  and  especially  in  the  saving  of  fuel,  are  so 
great  that  it  would  be  a  pity  if  anyone  were  to 
be  deterred  from  using  this  procedure  by  a  mis¬ 
apprehension  regarding  its  effect  on  the  nutritive 
value  of  food. 

So  much  for  the  vitamin  angle.  We  doubt 
whether  this  will  give  a  thrill  to  the  majority  of 
housewives.  We  strongly  approve  of  the  pressure 
cooker  for  many  cooking  purposes,  but  we  wonder 
what  is  the  percentage  of  kitchens  in  which  it  is 
habitually  used.  The  kitchen  is  the  home  of 
reaction,  and  those  who  cook  are  among  the  most 
conservative  people  in  the  world.  Perhaps,  in 
the  future,  owing  to  the  lack  of  domestic  help 
which  bids  fair  to  be  permanent,  a  new  race  of 
cooks  will  evolve,  and  ‘‘  domestic  science  ”  will 
be  a  subject  in  primary  schools’  curricula.  In 
the  meantime  wild  horses  would  not  induce  the 
typical  occupant  of  the  present-day  kitchen  to 
use  what  she  terms  “  contraptions,”  or  to  clock- 
watch  her  operations — fuel  or  no  fuel. 
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The  cabbages  arrive  in  net  bags  by  lorry. 


Vegetable  Dehydration  in  Cornwall 

Cornwall  produces  a  rich  selection  of  crops,  with  green  vegetables  taking  the  leading 
place.  It  is  with  this  type  of  product  that  the  vegetable  drying  factory  of  F.M.S. 
(Farm  Products)  Ltd.,  situated  at  Camborne,  is  principally  concerned. 


PREVIOUSLY  operated  by  the  Ministry  of 
Food  as  one  of  several  put  up  to  meet  war¬ 
time  requirements,  the  company’s  most  recent  fac¬ 
tory  went  into  production  at  Camborne  twelve 
months  ago.  It  embodies  the  results  of  experience 
over  a  number  of  years  and  is  a  model  of  layout 
and  good  utilisation  of  space. 

Raw  materials 
are  supplied  by 
farmers  within  a 
radius  of  twenty 
miles  or  more. 

For  cabbages  and 
savoys  the  farmer 
is  given  a  contract 
and  so  is  assured 
of  a  set  price  for 
his  crops  before 
the  seed  is  in  the 
ground  and  a  cer¬ 
tain  outlet  in  his 
own  county  for 
part  of  his  pro¬ 
duce;  this  helps 
to  stabilise  the 
position  of  the  pro-  An  army  of  women  hand  trim  the  c 
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ducer  and  to  balance  the  ups-and-downs  of  the 
year’s  economy. 

At  the  time  of  the  visit  of  Food  Manufacture’s 
representative  the  factory  was  engaged  in  the  de¬ 
hydration  of  cabbages  and  savoys,  and  the  equiva¬ 
lent  of  twenty  tons  a  day  of  the  dried  product  was 
being  handled.  The  cabbages  are  bought  under 

specification,  the 
.limits  of  weight 
,  being  3  lb.  mini¬ 
mum  and  12  lb. 
maximum. 

There  are  two 
main  seasons,  one 
during  which  the 
factory  handles 
spring  and  sum¬ 
mer  cabbage,  and 
the  other  when 
winter  cabbages 
(savoys)  are  pro¬ 
cessed. 

Arriving  in  net 
bags  on  lorries, 
the  cabbages  are 
cabbages.  unloaded  without 


in  which  they  are  subjected  to  blasts  of  cold  air. 
From  the  cooler  they  fall  on  to  wire  mesh  trays 
over  which  the  strips  are  spread.  These  trays  are 
loaded  on  trolleys  which  carry  stacks  of  fifty  trays 
each,  and  pass  along  a  continuous  roller  to  the  air 
I  tunnels  in  which  drying  takes  place.  The  trolleys 
first  enter  the  wet  tunnel  by  means  of  a  transfer 
bogey  operating  beneath  a  quick-action  door,  which 
is  immediately  closed  behind  it.  Automatic  pusher 
gear  is  then  brought  into  use  and  the  train  of  six 
trolleys  is  moved  forward  by  one  trolley  length, 
fan  clutches  are  re-engaged,  and  the  newly  inserted 
load  of  raw  vegetable  is  at  once  subjected  to  the 
air  stream  at  its  highest  temperature  point. 


^  Inside  the  Drier 

The  path  of  the  air  through  the  drier  commences 
/  at  the  discharge  end,  where  it  is  raised  to  a  moderate 
f  temperature  by  means  of  sealed  steam  heaters  and 
*  passes  over  the  trays  in  the  trolleys  standing  in 
the  second  air  tunnel.  It  is  then  led  through  by 
means  of  overhead  ducting  to  the  main  series  of 
^  steam  heaters  in  the  first  tunnel,  where  the  tem- 
|H*rature  is  raised  to  its  highest  point  and  where  it 

Shredded  cabbage  ia  inspected  before 
entering  the  washer. 


After  trimming,  the  cabbages  are  con¬ 
veyed  to  the  shredders. 


delay  and  passed  to  the  tables  for  hand  trimming. 
An  army  of  women  removes  the  outer  leaves, 
halves  the  cabbages,  and  cuts  off  stalks.  The 
trimmed  cabbages  are  then  placed  on  a  belt  con¬ 
veyor  which  takes  them  to  the  machines  where 
they  are  cut  into  shreds. 

Falling  on  to  a  moving  belt,  which  takes  them  to 
the  strip  washer,  they  come  under  the  scrutiny  of 
an  operative  who  eliminates  any  faulty  material 
that  might  have  remained  after  previous  inspec¬ 
tions.  the  washer  the  pieces  of  cabbage  are 
divested  of  any  vestige  of  foreign  matter. 


Blanching  Operation 

Blanching  is  then  carried  out  in  a  perforated 
cylinder  which  dips  into  an  outer  half-cylinder. 
This  half-cylinder  contains  water  in  wh'ch  is  dis¬ 
solved  a  small  quantity  of  sodium  sulphite.  The 
water  is  heated  by  steam  co'ls  almost  to  boiling 
point  and  automatic  control  maintains  the  required 
temperature.  The  cut  cabbages  are  propelled  by 
means  of  a  scroll  and  emerging  fall  on  to  a  moving 
belt. 

Samples  are  drawn  from  the  blancher  and  sub¬ 
jected  to  the  peroxidase  test.  The  sulphite  content 
is  also  check^. 

The  hot  strips  are  next  conveyed  to  the  cooler 
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From  the  cooler  the  strips  tall  un  wire  mesh  trays,  over 
which  they  are  spread. 


Trolleys  loaded  with  trays  enter  the  wet  tunnel  by  means  of 
a  transfer  bogey. 
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The  finished  pro¬ 
duct  is  packed  and 
weighed. 


Photographs : 
Leonard  Hill  Ltd. 


immediately  impinges  upon  vegetable  shreds  in  the 
raw  state.  The  air  then  passes  through  the  series 
of  trolleys  in  the  wet  tunnel  to  the  point  where  it  is 
discharged  to  atmosphere.  At  this  point  a  certain 
amount  of  the  partially  saturated  air  is  drawn  off 
for  a  second  recirculation,  thus  giving  control  of 
the  humidity  in  the  main  section  of  the  drier.  By 
careful  adjustment  of  humidity,  ideal  drying  is 
achieved  and  reasonably  high  temperatures  may 
be  applied  without  fear  of  scorching  or  burning  the 
product.  As  drying  proceeds  in  accordance  with 
its  set  time  cycle,  the  vegetable  steadily  gives  off 
its  moisture  content,  and  at  the  same  time  is  gradu¬ 
ally  moved  away  from  the  source  of  heat. 

Drying  Times 

The  tunnels  ate  in  series,  with  commencing 
temperatures  high  and  final  temperatures  low’. 
Normal  drying  time,  worked  on  fixed  intervals, 
varies  between  six  and  seven  hours,  and  once  tem¬ 
peratures  have  been  stabilised  an  essential  part  of 
the  process  is  to  maintain  them  unchanged  through¬ 
out  the  whole  run.  Trolleys  containing  the  finished 
dried  material  are  removed  at  times  fixed  to  coin¬ 
cide  with  the  insertion  of  fresh  trolleys,  and  the 
product  is  unloaded  from  the  trays  and  sent  for¬ 
ward  for  packing. 

Packing  is  in  the  form  of  metal  boxes  which  are 
filled  and  sealed  as  soon  after  processing  as  possible. 
Each  tin  contains  5  lb.  of  dried  cabbage  which, 
when  reconstituted,  is  equivalent  to  approximately 
80  lb.  of  fresh  vegetables.  The  air  in  the  tins  is 
replaced  by  nitrogen  gas  and  the  tins  are  packed 
two  to  a  carton. 

Potatoes  are  handled  in  much  the  same  way  as 
cabbaees,  except  that  they  first  enter  a  pre-washer 
and  are  then  conveyed  to  a  trimming  table  and 
thence  by  belt  conveyor  to  the  peeling  machines 


where  carborundum  rollers  remove  the  p>eel.  They 
are  then  conveyed  to  the  cutters  and  treated  in  the 
same  way  as  cabbage.  Carrots  are  also  treated  in 
much  the  same  manner. 

Careful  laboratory  control  is  exercised  over  the 
quality  of  the  finished  product.  The  dried  strips 
are  tested  quantitatively  for  sulphite;  colour,  tex¬ 
ture,  and  flavour  are  compared  with  standard 
samples. 

SOME  SUPPLIERS  OF  EQUIPMENT 


Air  Sterilisation 

The  second  edition  of  a  book*  records  some  of  the 
developments  w’hich  have  taken  place  in  the  use  of 
aerosols,  more  particularly  in  their  application 
for  sterilisation,  disinfection,  insect  control,  and 
therapeutic  purposes.  A  further  development, 
dealing  with  the  use  of  aerosols  in  inhalation 
therapy,  is  fully  described  in  this  latest  edition, 
which  summarises  progress  in  all  fields  to  date. 

•  Aerosols  in  Theory  and  Practice.  By  Archibald  C. 
Lock.  M.I.E.E.,  F.P.S.  Pp.  59.  London.  Price  3s.  6d. 


Strip  washer  and  trolleys:  S.  Briggs  and  Co.,  Ltd. 
Blancher:  Mather  and  Platt.  Ltd. 

Cooler:  Tomlinson  and  Co.,  Ltd. 

Automatic  control:  Foxboro-Yoxall.  Ltd. 

Boxes:  Bowaters  Fibre  Containers.  Ltd. 

No-Natl  Box  Co..  Ltd. 

Tins:  The  Metal  Box  Co.,  Ltd. 

.4.  Lloyd  and  Sons,  Ltd. 

Driers:  Andrew  Machine  Construction  Co..  Ltd. 
Gas  apparatus:  John  Fraser  and  Son,  Ltd. 

Tunnel  fans:  Matthews  and  Yates,  Ltd. 

Tunnel  pusher  ge;ir:  Dewhurst  and  Partner.  Ltd. 
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The  Milling  Industry 


Progress  in  1948 


A.  J.  AMOS,  Ph.D.,  B.Sc.,  F.R.I.C. 


In  the  introductory  paragraph  to  the  1947  review  of  the  milling  industry,  it  was 
stated  that  millers  still  continued  to  be  servants  of  the  Government  and  not  masters 
of  their  industry.  Strict  Ministerial  control  imposed  during  the  war  still  con¬ 
tinued  and  had  its  restrictive  effect  upon  competitive  enterprise.  The  intervening 
twelve  months  have  seen  no  chjnge  in  the  situation.  However,  although  technical 
ability  cannot  now  be  given  so  wide  an  expression  as  in  pre-control  days,  it  has  not 
lost  in  importance,  since  the  production  of  good  high  extraction  flour  of  prescribed 
vitamin  content  is  a  more  exacting  task  than  the  milling  of  a  pre-war  type  of  low 
extraction  flour. 


OUR  importations  of  wheat  during  1948  re¬ 
sembled  those  for  1947  in  that  the  bulk  of  the 
arrivals  consisted  of  Manitoban  wheat  from  Canada. 
A  high  proportion  of  this  imported  Manitoban  was 
No.  2  and  No.  3  grade  wheat,  and  comparatively 
little  No.  I  grade  Manitoban  was  received.  The 
consignments  of  No.  i  grade  wheat  which  were  re¬ 
ceived  were  but  slightly  superior  to  the  No.  2  grade 
wheat  in  strength  and  protein  content.  The  No.  2 
and  No.  3  grade  wheats  showed  only  minor  differ¬ 
ences  in  strength  and  protein  content  and,  in  many 
instances,  could  replace  one  another  in  a  grist 
without  causing  a  pronounced  alteration  in  the 
breadmaking  quality  of  the  flour.  The  ordinary 
No.  4  grade  wheat  was  good  for  the  grade.  It  ex¬ 
hibited  a  strength  similar  to  that  o^  the  No.  3 


grade  wheat,  and  was  supierior  to  the  latter  in  pro¬ 
tein  content.  Its  protein  was  not  so  well  balanced 
as  that  of  the  No.  3  grade,  being  rather  stiffer  and 
less  distensible,  but  it  did  not  exhibit  the  pro¬ 
nounced  deadness  and  sluggishness  which  has  char¬ 
acterised  the  protein  of  the  No.  4  grade  wheat  in 
some  past  seasons. 

Gluten  Quality  Good 

Later  in  the  year  some  cargoes  of  Special  No.  4 
grade  were  received,  and  these  wheats  proved  to  be 
strikingly  exceptional  in  gluten  quality  and  quan¬ 
tity  for  No.  4  grade.  They  contained  fully  20  per 
cent,  more  protein  than  did  the  No.  i  grade 
samples,  and  this  protein  jxissessed  considerably 
greater  strength  than  that  of  the  latter  and  was. 
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moreover,  well  balanced.  The  disadvantage  attach¬ 
ing  to  these  otherwise  excellent  wheats,  and  a  par¬ 
ticularly  serious  disadvantage  when  an  extraction 
of  85  per  cent,  is  obligatory,  was  their  marked 
thinness.  The  presence  of  an  appreciable  propor¬ 
tion  of  such  thin  wheats  in  the  blend  would  render 
it  impossible  to  maintain  an  extraction  of  85  per 
cent,  without  a  significant  falling  off  in  colour. 

The  narrow  range  of  data  furnished  by  the 
ordinary  grades  No.  i  to  No.  4  and  the  outstand¬ 
ingly  good  figures  yielded  by  the  Special  No.  4 
grade  wheats  are  shown  in  Table  I,  in  which  are 
given  the  mean  protein  contents  and  the  mean 
strength  and  stability  figures  of  all  the  1948  arrivals 
of  each  grade  of  Manitoban  wheat.  The  figures  for 
strength  and  stability  from  which  the  quoted  means 
were  calculated  were  obtained  by  means  of  a  well- 
known  dough  testing  apparatus,  the  Alveograph. 

TABLE  I 

Mean  data  for  1^48  arrivals  of  Manitoban  wheats. 


Protein 

Grade. 

Content 

Stability. 

Strength. 

{Per  Cent.). 

No.  I 

■13-42 

99 

77 

No.  2 

13-35 

99 

75 

No.  3 

13-08 

103 

73 

No  4 

13-21 

iu8 

72 

Special  No.  4 

15-62 

103 

93 

Some  dissatisfaction  was  expressed  during  the 
year  with  the  grading  of  the  Manitoban  wheat. 
There  must  of  necessity  be  some  spread  among  the 
data  of  different  consignments  of  even  the  top  grade 
Manitobas,  but  in  the  past  this  spread  has  not  been 
excessive  and  the  millers  knew,  more  or  less,  what 
they  were  getting  when  they  bought,  say.  No.  2 
Manitoba.  During  1948,  however,  the  spread  of 
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the  data  of  the  grades  widened  considerably  and, 
indeed,  on  several  occas'ons  an  arrival  of  top  grade 
Manitoba  proved  to  be  no  stronger  than  a  filler 
wheat.  It  would  seem  that  the  explanation  of  these 
anomalies  was  the  rate  at  which  wheat  was  being 
shipped  from  the  terminal  elevators.  It  happened 
on  occasions  that  an  elevator  was  almost  empty  and 
incoming  wheat  was,  in  consequence,  merely  pass¬ 
ing  through  the  elevator  to  a  ship  instead  of  being 
mixed  with  other  wheats  in  the  elevator  and  a  com¬ 
posite  and  averaged  sample  discharged  to  the  ship. 
Nevertheless^  the  arrival  of  even  a  few  cargoes  of 
such  completely  abnormal  wheat  can  be  disturbing 
when  millers  are  obliged  to  work  to  pre-ordained 
grists  and  with  the  wheats  allocated  to  them. 

Garnet  and  Amber  Durum  Wheats 

Two  other  wheats  which  arrived  regularly  from 
Canada  during  1948  were  Garnet  and  Amber 
Durum.  These  two  types  are  alike  in  that  they 
e.xihibit  similarly  balanced,  and  from  the  point  of 
view  of  breadmaking,  unpleasing  protein  character¬ 
istics,  but  they  differ  in  the  amount  of  protein  they 
contain  and  in  the  strength  of  that  protein.  The 
protein  of  each  of  these  wheats  is  stiff  and  poor  in 
stretching  power  and  consequently  causes  the  dough 
to  be  somewhat  clay-like  in  nature.  These  charac¬ 
teristics  are  undesirable  in  a  bread  flour,  and  Garnet 
and  Dunim  should  not,  therefore,  be  used  freely  in 
a  bread  grist,  unless  wheats  possessing  soft  and  dis¬ 
tensible  proteins  are  also  present  to  effect  compen¬ 
sation.  The  differences  between  these  two  wheats 
in  strength  and  protein  content  are  considerable. 
The  Durum  wheat  is  up  to  the  Manitoba  range  in 
protein  content,  whereas  the  Garnet  contains  about 
2|  units  less  protein  per  cent.,  and  hence  is  a  wheat 
of  only  moderate  protein  content.  On  the  other 
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hand,  it  is  the  Garnet  which  has  the  superiority  in 
strength  and,  although  not  up  to  the  Manitoba  class 
in  this  respect,  it  ranks  as  a  strong  wheat,  whereas 
Durum  is  no  more  than  a  good  “  filler  ”  wheat.  The 
mean  data  for  the  1948  cargoes  of  these  wheats  are 
given  in  Table  II. 

TABLE  II 

Mean  data  for  ig^S  arrivals  of  Garnet  and  Amber  Durum. 

Protein 

Wheat.  Content  Stability.  Strength. 

{Per  Cent.). 

Garnet  10*94  127  64 

Amber  Durum  13*46  114  53 

Cargoes  of  Alberta  Red  Winter  wheat  arrived 
spasmodically.  This  wheat  is  not  a  strong  wheat 
and,  in  fact,  is  scarcely  up  to  a  ^rue  “  filler  ”  in 
strength.  In  stability  and  strength  it  is  very  similar 
to  many  samples  of  Plate  wheat.  Mean  data  for 
the  1948  arrivals  were:  protein  content  11-94 
cent.,  stability  70,  strength  43. 

Throughout  the  year  cargoes  of  wheat  arrived 
from  the  Argentine,  but  the  total  quantity  of  Plate 
wheat  imported  was  very  small  compared  with  the 
importations  of  Canadian  wheat.  This  Plate  wheat 
was  a  good  filler  wheat  in  that  it  required  little,  if 
any,  support  from  stronger  wheats,  although  it  was 
not  strong  enough  to  carry  weaker  wheats.  The 
protein  content  was  only  moderate.  Mean  data  for 
the  year’s  arrivals  were:  protein  1103  per  cent., 
stability  88,  strength  47. 

Australian  wheat  was  also  imported  throughout 
the  year,  although  in  comparatively  small  quantity 
compared  with  Canadian  wheat.  A  significant  pro¬ 
portion  of  this  wheat  was  in  very  poor  condition, 
being  shrunk  and  showing  excessive  sprout  and 
correspondingly  high  alpha-amylase  activity.  In 
fact,  in  a  wide  experience  the  author  has  never 
before  encountered  such  a  deplorable  standard  of 
quality  in  imported  Australian  wheat.  The  im¬ 
portation  and  acceptance  of  such  wheat  at  a  time 
when  millers  were  forced  to  mill  to  85  per  cent,  ex¬ 
traction  and  were  provided  with  grists  which 
already  were,  to  say  the  least,  “  lean  ”  when  viewed 
from  the  angle  of  flour  quality,  was  inexcusable. 
The  inclusion  of  such  out-of-condition  Australian  in 
the  grist  rendered  it  difficult  to  maintain  the  full 
85  per  cent,  extraction  without  a  deterioration  in 
flour  colour,  and  was  liable  to  raise  the  alpha- 
amylase  activity  of  the  flour  to  an  undesirable  level. 
The  sound  Australian  wheat  possessed  the  usual 
weak  gluten,  and  in  respect  of  strength,  or  rather 
lack  of  ic,  and  protein  content  the  wheat  was  on  a 
par  with  weak  English  wheat.  The  average  data 
for  the  year’s  arrivals  of  Australian  were:  protein 
9*71  per  cent.,  stability  56,  strength  22. 

Spoilage  during  Transit 

Instances  were  encountered  during  the  year 
where  part  of  a  cargo  of  Manitoba  wheat  was  in 
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unsound  condition.  The  nature  of  the  spoilage 
varied:  in  some  instances  the  wheat  showed  signs 
of  having  been  heated,  and  its  gluten  proved  to  be 
very  stable  and  short  and  unfit  for  breadmaking. 
In  other  instances  the  wheat  gave  evidence  of  some 
mould  development,  and  the  acquisition  of  a  musty 
taint,  while  some  samples  possessed  a  foreign,  but 
not  a  musty,  odour.  These  forms  of  spoilage 
occurred  in  cargoes  which  had  been  overstowed  b> 
unseasoned  timber.  The  confinement  of  such 
timber  above  a  bulk  of  wheat  in  an  enclosed  hold, 
which  possibly  was  at  an  elevated  temperaturt 
during  part  of  the  voyage,  was  prone  to  lead  to 
conditions  of  humidity  which  could  cause  spontane¬ 
ous  heating  of  the  upper  layers  of  wheat  and  in 
some  instances  the  growth  of  mould.  Some  samples 
acquired  a  distinct  timber-like  odour. 

The  occurrence  of  instances  of  spoilage  from  this 
cause  raised  the  question  whether  the  chemical 
compounds  with  which  some  of  the  unseasoned 
timber  was  treated  could  be  transferred  to  the 
understowed  wheat  to  a  dangerous  extent.  Investi¬ 
gation  into  the  problem,  however,  revealed  no 
evidence  of  cause  for  alarm. 

Native  Wheat 

The  bulk  of  the  native  wheat  is  very  weak  and 
low  in  protein  content,  and  on  its  own  is  suitable 
only  for  the  production  of  biscuit  or  confectionery 
flours.  A  few  stronger  varieties,  more  particularly 
Holdfast,  are,  however,  grown,  and  these  may  ap¬ 
proach  the  standard  of  a  moderate  filler  wheat  in 
strength.  The  native  wheat  of  the  1948  harvest  re¬ 
sembled  that  of  the  1947  crop  in  protein  content, 
strength,  and  general  dough  characteristics,  but  a 
significant  proportion  of  the  1948  wheat  showed 
sprout,  and  in  consequence  exhibited  a  high  alpha- 
amylase  activity.  The  trouble  was  not  as  pro 
nounced  as  it  was  several  seasons  ago,  but  it  pre 
sented  the  miller  with  a  disturbing  situation  when 
regulations  required  that  one-third  of  his  blend 
should  be  native  wheat,  and  particularly  as  the  im¬ 
ported  Australian  which  was  also  a  compulsory 
constituent  of  the  grist  was  also  sprouted. 

The  average  data  for  the  native  wheat  in  ust 
during  1948,  which  would,  of  course,  include 
wheat  from  both  the  1947  and  the  1948  crops, 
were:  protein  9*46  per  cent.,  stability  51,  strength 
20. 

Composition  of  Grists 

The  official  grists  varied  throughout  the  year 
according  to  the  supply  position  of  the  various- 
wheats  in  use.  Usually  maximum  or  minimum 
levels  for  native  wheat  and  for  Australian  wheat 
were  prescribed  and  the  remainder  of  the  blend  was 
composed  of  Manitoba  and  other  imported  wheats 
such  as  Garnet,  Durum,  or  Plate.  Towards  the  end 
of  the  1947  crop  of  English  wheat,  say  in  May  and 
June,  the  proportion  of  native  wheat  in  the  blend 
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did  not  exceed  lo  per  cent.,  whereas  by  October, 
when  the  1948  crop  was  freely  available,  the  miller 
was  called  up>on  to  use  40  per  cent,  of  native  wheat 
in  the  blend.  The  proportion  of  the  other  weak 
wheat,  Australian,  used  in  the  blend  was  in  the 
region  of  10  per  cent,  to  20  per  cent. 

Nature  of  Breadmaking  Flours 

When  at  any  given  time  all  millers  are  employing 
the  same  grist,  as  has  been  the  case  since  the  intro¬ 
duction  of  control  in  1939,  the  range  of  breadmak¬ 
ing  quality  between  different  flours  is  naturally 
much  narrower  than  it  used  to  be  before  the  war, 
when  each  miller  put  into  practice  his  own  ideas 
u{>on  wheat  blending.  Even  so  the  differences  in 
breadmaking  quality  and  in  colour,  shown  by 
different  flours,  are  significant.  Factors  which  con¬ 
tribute  to  these  differences  are  the  variations  to  be 
found  in  different  consignments  of  the  same  type  of 
wheat,  and  particularly  of  native  wheat,  differences 
in  the  conditions  to  which  the  wheats  are  brought 
prior  to  being  milled,  and  differences  in  plants  and 
flow  sheets  which  influence  the  ease  and  efficiency 
with  which  the  endosperm  and  the  skins  of  the 
wheat  are  separated  at  the  level  of  85  per  cent,  ex¬ 
traction. 

Throughout  1948  the  practice  of  adding  14  oz. 
creta  praeparata  to  each  sack  (280  lb.)  of  National 
flour  was  continued.  This  measure  was  introduced 
in  the  early  days  of  85  per  cent,  flour  as  a  means  of 
offsetting  the  increased  intake  of  phytic  acid  which 
resulted  from  the  consumption  of  bread  from  the 
longer  extraction  flour.  The  official  instnictions  to 
mix  imported  white  flour  into  National  flour  during 
milling  also  continued  in  force  during  1948.  The 
proportion  of  imported  flour  which  had  to  be  thus 
incorporated  in  our  flour  varied  from  time  to  time, 


but  usually  lay  between  10  per  cent,  and  20  per  H 
cent.  , 

In  the  early  autumn  of  the  year  there  occurred  a  | 
marked  decline  in  the  baking  quality  of  flours  in  ‘ 
general.  There  were  several  contributory  causes. 

At  that  time  the  proportion  of  native  wheat  in  the 
official  blend  was  raised  considerably  because  of 
the  availability  of  the  new  crop;  much  of  this  wheat 
was  of  poor  quality  and  often  high  in  alpha-amy-  ^ 
lase  activity,  and  the  Manitoba  portion  of  the  blend  Ij 
consisted  of  lower  grade  wheat.  Satisfactory  bread  |: 
could  be  produced  commercially  from  these  flours, 
but  they  were  definitely  less  tolerant  than  the  flours 
of  a  few  months  before  against  departure  from  op¬ 
timum  conditions  and  treatment  during  the  bread¬ 
making  process.  In  consequence,  complaints  were 
not  uncommon,  and  particularly,  of  course,  from 
those  bakeries  where  there  was  room  for  improve¬ 
ment  in  plant  or  craftsmanship. 

Flour  Purity 

Reference  was  made  in  the  1947  review’  to  the 
importance  which  the  American  Food  and  Drug 
.Authorities  were  attaching  to  the  purity  of  food¬ 
stuffs  as  revealed  by  the  application  of  what  they 
had  termed  the  micro-analytical  technique.  This 
technique,  which  had  become  popularly  known  as 
“  the  filth  test,”  disclosed  the  extent  to  which  a 
foodstuff  was  contaminated  with  rodent  hairs  and 
insect  fragments.  Despite  the  very’  intensive  clean¬ 
ing  operations  which  are  a  characteristic  feature  of 
the  milling  process  and  the  adoption  of  strict 
measures  of  cleanliness  throughout  a  mill,  flour  is 
>till  liable  to  show  some  contamination  of  the  type 
just  mentioned,  although  decidedly  less  than  is 
found  in  some  other  foodstuffs.  In  view  of  the 
stringent  standard  which  the  American  authorities 
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had  adopted  in  relation  to  this  type  of  almost  un¬ 
avoidable  contamination  and  the  possible  effect  of 
this  specification  on  our  exports  to  U.S.A.,  a  very 
considerable  amount  of  investigational  work  into 
the  problem  was  undertaken  during  the  year.  A 
very  thorough  practical  study  of  the  analytical 
technique  was  reported,  and  many  cereal  chemists 
became  experienced  in  the  test. 

There  has  been  a  tendency  for  flour  to  be  the 
scapegoat  in  connexion  with  contamination  of  foods 
with  rodent  hairs  and  insect  fragments.  Doubtless 
this  is  due,  at  least  in  part,  to  the  fact  that  most  of 
the  foodstuffs  involved  have  been  baked  goods  con¬ 
taining  flour,  such  as  biscuits,  cakes,  and  puddings. 
It  happens,  however,  that  certain  other  materials, 
which  are  present  in  many  of  these  lines,  are  often 
far  more  highly  contaminated  than  is  flour,  and  in 
numerous  instances  the  bulk  of  the  contamination 
of  the  finished  baked  product  comes  from  ingredi¬ 
ents  other  than  the  flour. 

The  reason  why  it  is  difficult  to  avoid  some,  if 
only  little,  rodent  hair  contamination  in  flour,  no 
matter  how  strict  the  measures  of  cleanliness  im¬ 
posed  in  the  mill,  is  that  the  contamination  comes 
in  with  the  wheat,  particularly  native  \Vheat,  and 
at  present  there  is  no  available  means  of  effecting 
complete  separation  of  such  contamination  from  the 
wheat.  The  milling  engineers  are,  however,  giving 
this  matter  their  attention,  and  progress  in  the 
problem  is  being  made. 

High  Frequency  Baking 

During  1948  there  was  some  revival  of  interest 
in  the  possibility  of  usitig  high  frequency  heating 
for  baking  bread.  There  are  certain  attractive 
features  in  the  suggestion,  but  there  are  serious 
drawbacks  to  overcome  before  it  could  be  a  com¬ 
mercial  success.  In  the  first  place  the  process  is 
decidedly  expensive  and  sufficiently  so  to  more 
than  offset  the  reduction  in  baking  lime  which  it 
effects.  The  second  disadvantage  attaching  to  this 
method  is  that  since  the  slope  of  the  temperature 
gradient  through  the  heated  dough  is  the  reverse  of 
that  which  applies  during  oven  baking,  the  cooked 
dough  has  no  crust !  It  would  seem,  therefore, 
that  the  high  frequency  baking  would  need  to  be 
either  preceded  or  followed  by  a  short  oven  baking 
in  order  to  give  a  crust  to  the  loaf. 

Trends  in  Milling  Technology 

The  introduction  of  modifications  and  improve¬ 
ments  into  existing  milling  machines  continued 
throughout  1948,  but  no  outstanding  development 
in  milling  technology  occurred  during  the  year. 
The  milling  engineers  are,  however,  developing 
new  ideas,  and  some  of  these  are  likely  to  be 
eventually  generally  adopted. 

One  line  along  which  progress  has  been  made 
and  which  promises  well  for  the  future  is  that  of 
pneumatic  conveying.  On  this  system  of  convey- 
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ing  stock  in  a  mill,  an  elevator  leg  would  be  re¬ 
placed  by  an  exhaust  trunk  of  small  diameter  which 
would  deliver  into  a  very  small  cyclone,  these  small 
cyclones  being  exhausted  through  a  suction  filter 
dust  collector.  This  system  saves  considerable 
space  and  makes  unnecessary  the  present  roller  mill 
exhaust.  Further,  it  ensures  that  the  stocks  are 
kept  cool,  and  it  reduces  considerably  the  oppor¬ 
tunities  for  piests  to  breed  in  a  mill.  On  the  other 
hand,  it  is  fairly  costly  to  install,  has  a  high  power 
consumption,  and  appreciably  increases  the  milling 
loss. 

Conditioning  Treatment 

Attention  has  also  been  paid  to  the  subject  of 
conditioning,  and  particularly  in  the  light  of  lessons 
which  have  been  learned  through  the  need  to  mill 
well  at  85  per  cent,  extraction.  If  the  maximum 
benefit  is  to  be  gained  from  the  conditioning  of 
wheat,  the  conditioning  operation  should  effect 
some  loosening  of  the  skins  from  the  endosperm. 
The  object  of  milling  is  to  separate  the  inner  endo¬ 
sperm  from  the  surrounding  skins  with  the  mini¬ 
mum  of  contamination  of  the  former  with  the  latter, 
and  theoretically  there  are  two  ways  of  doing  this. 
The  skins  could  be  peeled  off  the  endosperm  or,  as 
is  done  in  milling  practice,  the  endosperm  could  be 
scraped  out  from  the  skins.  Obviously,  however, 
any  treatment  of  wheat  which  made  it  easier  to 
“  peel  ”  the  grain  would  be  of  equal  assistance  in 
the  reverse  operation  which  is  the  basis  of  milling 
practice.  Attention  has  therefore  been  given  to  the 
problem  of  effecting  some  loosening  of  the  skins  of 
the  grain  during  the  conditioning  treatment.  An 
eminent  miller  aptly  expressed  the  problem  in  the 
statement  that  if,  as  far  as  removal  of  its  outer 
covering  is  concerned,  a  wheat  grain  in  its  natural 
state  be  likened  to  an  orange,  then  the  same  grain 
after  optimum  conditioning  should,  on  the  same 
basis  of  judgment,  resemble  a  tangerine.  Success 
in  this  direction  would  seem  to  be  attainable  if, 
under  suitable  conditions,  the  wheat  be  subjected 
to  sudden  changes  in  temperature,  and  probably 
to  sudden  changes  in  water  content,  A  form  of 
“  shock  ”  conditioning  of  the  former  type  is  being 
tried  commercially,  and  a  new  method,  involving 
the  use  of  high  frequency  heating,  has  been 
patented. 

Bread  and  Nutrition 

Two  interesting  contributions  to  the  long-estab¬ 
lished  controversy  of  the  relative  nutritive  merits 
of  different  types  of  bread  appeared  during  1948. 
In  one  of  them,  children  were  the  subjects  of  a 
feeding  test  in  which  flours  of  various  rates  of  ex¬ 
traction,  both  enriched  and  unenriched .  were  fed 
in  the  form  of  breads,  while  in  the  other  test  unen¬ 
riched  and  enriched  breads,  representing  different 
rates  of  extraction,  were  fed  to  rats  throughout 
several  generations. 
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The  breads  fed  to  the  children  in  the  first  test 
were  made  respectively  from  wholemeal,  85  per 
cent,  extraction  flour,  70  per  cent,  extraction  flour, 
the  70  p>er  cent,  extraction  flour  enriched  to  the 
level  of  the  wholemeal  with  B,,  riboflavin,  nico¬ 
tinic  acid,  and  iron,  and  the  70  per  cent,  flour 
enriched  with  B,  and  iron  to  the  level  of  the  85  per 
cent,  flour.  All  the  children  received  the  same 
basal  diet,  but  they  were  divided  into  five  groups 
each  of  which  received  an  unlimited  supplement  of 
one  of  these  five  types  of  bread.  The  test  was  con¬ 
tinued  for  twelve  months,  and  comprehensive 
idinical  examinations  at  the  commencement  and 
the  end  of  the  experiment  failed  to  detect  any 
difference  in  the  health  and  general  condition  of 
the  various  groups  of  children. 

In  the  second  investigation,  three  flours  were  in¬ 
vestigated,  namely,  white  flour,  the  same  flour  en¬ 
riched  with  B,,  riboflavin,  nicotinic  acid  and  iron, 
and  wholemeal.  Bread  made  from  one  of  these 
flours,  supplemented  by  cod  liver  oil  and,  when 
necessary,  vitamin  E,  was  the  complete  diet  of  the 
animals.  The  importance  of  this  investigation 
with  rats  lay  in  the  fact  that  the  criterion  adopted 
was  not  the  commonly  employed  rate  of  growth 
but  the  performance  of  the  animals  during  gesta¬ 
tion  and  lactation  throughout  three  generations.  In 
this  more  than  usually  stringent  test  the  wholemeal 
bread  proved  to  be  inferior  even  to  the  unenriched 
white  bread. 

Flour  Treatment 

Two  years  ago  Sir  Edward  Mellanby  reported 
experiments  indicating  that  the  feeding  of  flour 
treated  with  nitrogen  trichloride  to  dogs  would 
lead  to  the  occurrence  of  canine  hysteria  or  “  run¬ 
ning  fits.”  This  discovery  was  disconcerting  inas¬ 
much  as  in  this  country  and  in  America  the  bulk 
of  the  flour  has  been  treated  with  nitrogen  tri¬ 
chloride.  Mellanby ’s  findings  were  soon  confirmed, 
whereupon  the  all-important  question  arose  whether 
flour  treated  with  this  gaseous  compound  was  in 
any  way  detrimental  to  man.  In  consequence,  in¬ 
tensive  investigation  into  the  many  facets  of  the 
problem  was  commenced  by  various  teams  of 
workers  and  is  still  in  progress.  As  yet  there  has 
been  no  announcement  of  the  discovery  of  the  nature 
of  the  principle  toxic  to  dogs  produced  by  the 
action  of  nitrogen  trichloride  on  flour,  but  several 
very  important  findings  have  been  reported.  Two 
discoveries  of  major  importance  are  firstly,  that 
the  production  of  a  canine  hysteria-producing  flour 
is  confined  to  nitrogen  trichloride,  and  all  the  other 
flour  improvers  have  a  clean  bill  of  health,  and 
secondly,  that  nitrogen  trichloride  treated  flour, 
although  harmful  to  dogs,  has  no  ill-effects  upon 
humans.  In  the  autumn  of  1948,  however,  public 
hearings  were  held  in  U.S.A.  with  a  view  to  re¬ 
placing  nitrogen  trichloride  by  chlorine  dioxide, 
another  gaseous  flour  improver,  in  the  list  of  in¬ 
gredients  permitted  in  flour. 


Ministry  of  Food 

Latest  Statutory  Rules  and  Orders 

The  list  given  below  is  the  continuation  of  the  list  of 
Orders  published  in  Food  Maaufactutt,  Dec.  i,  1948, 
page  556. 

No.  PRICE  FIXATION  ORDERS 

1948. 

2264  Oct.  10.  The  Meat  Feeding  Stuffs  (Control  and 
Maximum  Prices)  Order,  1948.  Re¬ 
vokes  S.R.  &  O.  1943,  No.  292. 

2380  Nov.  7,  Order  amending  the  Tapioca  and  Sago 
(Maximum  Prices)  Order,  1947. 

2419  .,  15.  Order  amending  the  Feedingstuffs 

(Maximum  Prices)  Order,  1948. 

2470  ..  21.  Order  amending  the  Chocolate,  Sugar. 

Confectionery,  and  Cocoa  Products 
(Control  and  Maximum  Prices) 
Order,  1944. 

FEEDINGSTUFFS 

2388  Nov,  8.  Order  amending  the  Feedingstuffs 
(Regulation  of  Manufacture)  Order, 
1948. 

FRUIT 

2364  Nov,  I.  The  Home-grown  Apples  (No.  2) 
Order,  1948.  Revokes  S.I.  1948,  No. 
79- 

2407  ..  14.  The  Imported  Apples  Order,  1948. 

Revokes  S.R.  &  O.  1946,  Nos.  1466, 
'553:  '947.  Nos.  739,  1423,  1928: 
S.I.  1948,  No.  147. 

GELATINE 

2460  Nov.  22.  The  Edible  Gelatine  Order,  1948.  Re¬ 

vokes  S.R.  &  O.  1947,  Nos.  161,  968. 

MEALS  IN  ESTABLISHMENTS 

2461  Dec.  19.  The  Establishments  (Christmas  Tur¬ 

keys)  Order,  1948. 

POINTS  RATIONING 

2414  Nov,  7.  Order  amending  the  Food  (Points 
Rationing)  Order,  1948. 

RATIONING 

2405  Nov.  7.  Order  amending  the  Sugar  and  Pre¬ 

serves  (Rationing)  (No.  2)  Order. 
1948. 

2406  7.  The  Food  Rationing  (General  Provi¬ 

sions)  Order,  1948  (General  Licence) 
Order,  1948. 

2497  ,.  21.  Order  amending  the  Bacon  (Rationing) 

Order,  1948. 

RESTRICrriONS  ON  DEALINGS 
2235  Oct.  10.  Order  amending  the  Food  (Restriction 
on  Dealings)  Order,  1943. 

SALVAGE 

2141  Oct.  I.  The  Salvaged  Goods  Order.  17(8.  Re¬ 
vokes  S.R.  &  O.  1945,  No.  1091. 
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Tomato  Ketchup  and  Curry  Powder 

In  January  1948  the  Minister  of  Food  announced  that  he  had  appointed  a  Food 
Standards  Committee  to  review  the  composition  ol  foods  and  to  recommend 
standards,  based  on  quality  and  nutritional  value,  designed  to  protect  con^ume^s 
against  the  sale  of  inferior  products.  The  Committee  has  continued  the  work 
which  was  started  in  1942  by  the  Inter- Departmental  Committee  on  Food  Standards 
and  has  considered  the  need  for  standards  for  a  number  of  foods. 


The  Committee’s  work  on  two  of  the  standards 
has  revealed  the  desirability  of  prescribing 
limits  for  the  metallic  content  of  the  foods  con¬ 
cerned.  This  has  led  to  the  appointment  of  a  Sub- 
Committee  to  consider  the  available  evidence  of 
the  effect  of  the  ingestion  of  foods  contaminated 
with  minute  traces  of  metals  or  other  injurious 
elements  and  the  possibility  of  prescribing  limits 
for  such  contamination  generally.  A  number  of 
scientific  bodies  and  research  associations,  includ¬ 
ing  the  Medical  Research  Council  and  the  British 
Food  Manufacturers’  Research  Association,  are  co¬ 
operating  with  the  Sub-Committee  in  the  enquiry. 

Other  Standards  to  be  Prescribed 

The  Food  Standards  Committee  is  at  present 
considering  the  possibility  of  prescribing  standards 
for  ice  cream,  processed  cheese,  iodised  salt,  edible 
gelatine,  and  preserves. 

The  Minister  has  approved  for  publication  the 
Committee’s  reports  containing  recommendations 
for  tomato  ketchup  (and  kindred  products)  and 
curry  powder.  The  following  are  abstracts  of  these 
reports. 

Tomato  Ketchup 

I.  The  Food  Standards  Committee  has  recom¬ 
mended  to  the  Minister  of  Food  that  a  standard  of 
composition  and  a  limit  for  copper  contamination 
should  be  prescribed  for  tomato  ketchup,  catsup, 
sauce,  and  relish,  and  that,  in  addition,  the  in¬ 
gredients  of  these  products  should  be  disclosed  on 
the  labels. 

2.  The  Committee  recommends: 

(a)  That  tomato  ketchup,  catsup,  sauce,  and  relish 
shall  contain  not  less  than  6  per  cent,  by  weight  of 
tomato  solids,  derived  from  clean  and  wholesome 
tomatoes  or  from  tomato  purie,  or  its  equivalent,  made 
from  clean  and  wholesome  tomatoes.  The  tomato 
ketchup,  catsup,  sauce,  and  relish  shall  be  free  from 
tomato  seeds  and  skins  and  shall  contain  no  fruit  or 
vegetable  other  than  tomatoes  except  onions,  garlic, 
and  spices  ad«led  for  flavouring  purposes. 

(b)  That  a  limit  of  6  parts  of  copper  per  million  parts 
of  tomato  ketchup,  catsup,  sauce,  or  relish  be  pre¬ 
scribed  and  that  this  limit  be  reduced  to  3  parts  of 
copper  per  million  parts  of  tomato  ketchup,  catsup, 
sauce,  or  relish  at  the  earliest  practicable  date. 

(c)  That  the  ingredients  of  tomato  ketchup,  catsup, 
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sauce,  and  relish  shall  be  disclosed  on  the  labels  of  these 
products  in  accordance  with  Article  2  of  the  Labelling 
of  Food  Order  (S.R.  &  O.  1946,  No.  2169). 

3.  The  Committee  concurs  in  the  opinion  of  the 
trade  that  the  definition  of  tomato  ketchup  in  the 
Pickles  and  Sauces  Order  (S.R.  &  0. 1947,  No.  876) 
is  of  little  value  because  the  Order  does  not  pre¬ 
scribe  a  minimum  tomato  solids  content  for  the 
product.  This  is  met  at  (a)  above  by  retaining 
substantially  the  same  definition  and  adding  a 
quant.tative  standard  of  composition. 

4.  In  arriving  at  its  recommendation,  the  Com¬ 
mittee  has  taken  into  account  the  following  in¬ 
formation  received  from  the  trade: 

(a)  A  minimum  tomato  solids  content  of  6  per  cent, 
is  consistent  with  a  concentration  of  25  lb.  of  28  per 
cent,  to  30  per  cent,  tomato  puree  per  cwt.  of  tomato 
ketchup. 

(b)  This  concentration  accords  with  that  used  by  the 
best  manufacturers  before  the  war. 

(c)  Present  supplies  of  tomato  purie  are  sufficient  to 
enable  tomato  ketchup  and  similar  products  to  be  made 
to  the  standard  recommended.  Most  supplies  of  tomato 
puree  contain  neither  seeds  nor  skins. 

(d)  Other  usual  ingredients  of  tomato  ketchup,  cat¬ 
sup,  sauce,  or  relish  are  vinegar  or  acetic  acid,  onions 
and/or  garlic,  flavouring,  sugar,  salt,  spices,  artificial 
colouring,  starch,  or  edible  gum. 

(e)  The  sources  of  copper  contamination  are  the  fruit 
sprays  and  processing  plant,  the  latter  being  the  main 
source  of  contamination.  The  present  working  limit  of 
the  Port  Health  Authorities  for  copper  in  tomato  puree 
is  too  p.p.m.  calculated  on  the  dry  solids. 

5.  The  Committee  is  satisfied  that  the  prescription 
of  the  standard  recommended  in  2  (a)  above  would 
be  in  the  interests  of  the  consumer.  It  does  not  con¬ 
sider  it  necessary  or  desirable  to  regulate  the  use  of 
any  ingredients  other  than  those  named,  and  in  the 
manner  prescribed,  but  since  the  standard  recom¬ 
mended  does  no;  control  all  the  ingredients  of 
tomato  ketchup  and  similar  products,  it  is  desirable 
that  they  should  be  disclosed  on  the  label.  The 
Committee  considers  that  the  working  limit  of  100 
p.p.m.  for  copper  in  tomato  puree  should  be  re¬ 
duced  to  50  p.p.m.  at  the  earliest  date  by  which 
the  concentration  plant  and  processes  can  be  im¬ 
proved,  thus  reducing  the  copper  content  of  tomato 
ketchup  containing  the  minimum  tomato  solids  pre¬ 
scribed  from  6  parts  to  3  parts  of  copper  per  million 
parts  of  tomato  ketchup. 
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Carry  Powder 

1.  The  Food  Standards  Committee  has  recom¬ 
mended  to  the  Minister  of  Food  that  a  standard  of 
composition  and  a  limit  for  lead  contamination 
should  be  prescribed  for  curry  powder. 

2.  The  Committe  recommends  (a)  that  curry 
|X)wder  should  contain  at  least  85  per  cent,  of 
spices,  aromatic  seeds,  and  aromatic  herbs,  and 
that  limits  for  the  other  ingredients,  e.g.  farinace¬ 
ous  material  and  salt,  need  not  be  specified  in  the 
standard:  (b)  that  on  the  evidence  before  the  Com¬ 
mittee  a  tolerance  of  10  parts  per  million  of  lead  in 
curry  powder  might  be  |)ermitted,  but  that  this 
should  be  subject  to  review  with  the  object  of 
lowering  it  when  possible. 

3.  In  arriving  at  its  recommendations  the  Com¬ 
mittee  has  taken  into  account : 

(a)  Reports  from  local  Food  and  Drug  Authori¬ 
ties  which  had  disclosed  that  some  curry  powders 
on  sale  in  this  country  had  contained  substantial 
quantities  of  non-spice  material,  viz.  added  fari¬ 
naceous  material  and  salt. 

(b)  Evidence  from  the  trade  (including  im¬ 
porters  of  Indian  curry  powder,  U.K.  manufac¬ 
turers  of  curry  power,  importers  of  spices  and 
representative  firms  of  the  catering  trade)  and 
from  the  Ind'an  Trade  Commissioner  in  London. 

(c)  The  following  suggestions  for  standards  of 
composition : 


Proposed  by 

(i)  Food  Manufac- 

tuxt*rs’  Feder¬ 
ation 

(ii)  Some  U.K. 
curry  jwwder 
m  a  n  u  f  actur- 
ing  firms 

(iii)  London  Whole¬ 
sale  Spice  and 
Rice  Dealers’ 


Minimum  Maximum 
Spice  Salt 

Content  Content 

(Per  Cent.).  (Per  Cent.). 


75 


Maximum 
Farinaceous 
Matter 
(Per  Cent.). 


Up  to  15 


.Association  . . 
(iv)  Indian  Govern¬ 
ment  Central 
Committee  for 
Food  Stand¬ 

95 

5  per  cent. 

ards 

(v)  Indian  Govern¬ 
ment  Trade 

85 

5 

10  max. 

Commissioner 

75-80 

10 

10-15 

(N.B.  in  the  case  of  (iv)  the  permitted  spices  are 
enumerated  and  the  5  per  cent,  allotted  to  "  salt  ”  may 
contain  unenumerated  spices.) 


4.  It  was  noted  that  the  standard  suggested  by 
the  Government  of  India  enumerated  the  spices  to 
be  permitted,  but  the  Committee  considered  that 
the  freedom  of  manufacturers  should  not  be  re¬ 
stricted  in  this  respect. 

5.  Conflicting  opinions  were  expressed  as  to  the 
value  of  added  farinaceous  material,  particularly 
Bengal  gram  flour,  in  retaining  the  volatile  oils  of 
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the  spices,  preserving  the  flavour  and  improving 
consistency,  and  of  salt  in  preventing  infestation 
with  mites.  Laboratory  tests  made  at  the  request 
of  the  Committee  lend  no  support  to  the  claim  that 
salt  prevents  mite  infestation  of  curry  powder. 

The  effect  of  added  farinaceous  material  on  the 
volatile  oils  of  the  spices  could  not  be  determined, 
since  slight  changes  in  the  volatile  oil  content  of  the 
spices  could  not  be  measured  analytically.  On  con¬ 
sideration,  however,  the  Committee  could  see  no 
objection  to  the  inclusion  of  farinaceous  material 
and  salt  within  the  limits  proposed, 

6.  The  control  by  analytical  methods  of  a  stan¬ 
dard  specifying  the  content  of  spice,  salt,  and  fari¬ 
naceous  matter  in  curry  powder  does  not  present  ' 
great  difficulty.  The  salt  content  can  be  deter¬ 
mined  accurately  and  the  starch  contributed  by 
added  farinaceous  ingredients  estimated  with  reason¬ 
able  accuracy.  The  total  spice  content  can  be 
determined  within  an  accuracy  of  3  per  cent,  or 
4  per  cent. 


Electronics  in  Industry 

Opening  the  Electronics  Symposium,  organised  by 
the  Scientific  Instrument  Manufacturers’  Associa¬ 
tion,  at  Caxton  Hall,  Westminster,  Sir  Edward 
Appleton,  Secretary  of  the  Department  of  Scientific 
and  Industrial  Research,  said  that  every  industrial 
firm  ought  to  be  constantly  asking  itself  whether 
operations  could  not  be  carried  out  more  efficiently 
by  electronic  equipment. 

Very  often  the  introduction  of  electronic  equip¬ 
ment  in  industrial  processes  resulted  in  remarkable 
economies.  In  sugar  refining,  for  example,  the 
presence  of  pieces  of  metal  would  cause  scoring  of 
the  rollers,  which  might  result  in  a  drop  of  output 
of  as  much  as  5  per  cent.  In  an  average  mill  this 
would  mean  a  loss  of  3,750  tons  of  sugar  annually, 
worth  £100,000.  This  could  be  saved  by  install¬ 
ing,  at  a  cost  of  about  £600,  an  electronic  metal 
detector  associated  with  an  automatic  rejection 
mechanism. 

Electronic  equipment  could  be  used,  said  Sir 
Edward,  by  the  mathematician  to  speed  up  his 
computation,  by  the  meteorologist  to  sound  the 
troposphere  and  the  stratosphere,  by  the  industrial 
inspection  department  for  checking  the  absence  of 
internal  flaws  in  castings,  for  the  detection  of 
foreign  substances  as  impurities  in  plastics  and 
textiles,  for  the  detection  of  moisture  in  stored 
grain,  as  well  as  for  detecting  the  presence  of  harm¬ 
ful  rays,  and  in  uranium  ore  prospecting. 

The  establishment  by  the  Department  of  Scien¬ 
tific  and  Industrial  Research  of  a  small  advisory 
group  of  experts  who  would  visit  firms  and  assist 
in  the  identification  of  operations  where. the  possi¬ 
bility  of  using  automatic  electronic  and  other  equip¬ 
ment  was  worth  investigating  was  mentioned  by 
Sir  Edward. 
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S.S.  "  Thule/*  tanker  and  canning  factory  ship. 

A  New  Seagoing  Whale  Meat  Cannery 

W.  J.  BLOIS  JOHNSON,  B.Sc.,  A.M.I.C.E.,  A.C.G.I. 

For  many  years  whale  meat  has  been  a  popular  form  of  food  with  Norwegians,  but 
it  is  only  during  the  last  few  years  that  it  has  been  imported  in  any  quantity  to 
supplement  the  protein  diet  of  people  in  the  British  Isles.  So  far  imports  have 
been  confined  to  frozen  whale  meat,  but  exhaustive  experimental  work  and  canning 
trials  have  shown  that  whale  meat  may  be  canned  in  a  number  of  attractive  packs, 
and  the  results  achieved  have  been  so  promising  that  United  Whalers  Ltd.  have 
installed  in  one  of  their  ships  a  canning  plant  to  pack  the  whale  meat  soon  after 
the  whale  is  killed. 

The  canning  plant  is  installed 
in  the  forepart  of  s.s.  Thule,  a 
10,000  ton  tanker,  normally  em¬ 
ployed  in  carrying  fuel  oil  to  the 
fishing  grounds  for  the  Company’s 
fleet  of  ships,  and  for  carrying 
whale  oil  on  the  return  journey. 

This  plant  is  arranged  on  three 
decks,  and  the  fresh  meat  is  passed 
from  the  top  deck  downwards 
through  the  preparation,  filling, 
and  closing  machines  on  the  deck 
below,  and  then  down  to  the  cook¬ 
ing  and  packing  section  on  the 
third  deck.  Compared  with  a  fac¬ 
tory  on  land,  the  space  available 
in  a  ship  is  constricted,  and 
special  attention  had  to  be  paid  in 
designing  the  layout  to  give  an 
even  flow  of  material  through  the 


Dump  blanching  machines. 
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One  ol  the  No.  6  vacuum  double  seamers. 
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Blue  whales  have  an  average  weight  of 
63  tons,  and  have  kidneys  weighing  as  much 
as  160  Ib.  In  the  height  of  the  season 
twenty  whales  may  be  handled  in  twenty- 
four  hours,  so  ample  supplies  of  material 
will  be  available  for  canning. 

On  arrival  at  the  cannery  ship  the  fresh 
meat  will  be  taken  to  a  platform  on  the 
forecastle,  and  cut  up  by  hand  with  flensing 
knives  into  pieces  of  a  convenient  size  for 
feeding  to  the  mechanical  cutters.  Three 
batteries  of  cutters  are  installed,  which  con¬ 
sist  of  sets  of  circular  blades  mounted  on 
horizontal  shafts,  the  meat  being  fed  through 
partly  by  gravity  and  partly  by  centrifugal 
action.  The  first  cutter  slices  the  meat  into 
slabs,  the  second  into  strips,  and  the  third 
into  cubes  of  a  size  suitable  for  a  stew.  A 
battery  of  power  mincers  is  also  installed  for 
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Can  filling  conveyor  with  vacuum  sauce  fillers  and  double  seamei.', 
behind.  Two  vacuum  pumps  are  installed  on  shelves  on  the  right. 


year  on  December  15.  Blue  whales  are 
protected  by  international  agreement, 
under  which  only  a  specified  quota  is 
allowed  to  be  killed  each  year  to  ensure 
that  supplies  are  not  diminished  by  e.xces- 
sive  killing.  The  season  closes  when  the 
(juota  of  whales  has  been  taken,  and  in- 
sj)ectors  aboard  the  ships  ensure  compli¬ 
ance  with  the  agreement. 

The  whales  are  harpooned  from  small 
ships  known  as  catchers  which  tow  them 
to  the  factory  ship,  where  they  are  hauled 
aboard,  cut  up,  and  the  oil  and  other 
valuable  products  extracted.  Selected 
cuts  of  meat  will  be  taken  from  the  22,000 
ton  factory  ship  Balaena  and  transferred 
to  the  cannery  ship  nearby.  The  meat 
for  canning  will  therefore  be  absolutely 
fresh  and  will  be  canned  within  a  few 
hours  of  the  whales  being  killed. 


plant  while  allowing  adequate  space  for  the 
operatives.  Another  consideration  that  com¬ 
plicated  the  installation  was  the  fact  that 
ships’  decks  are  not  level.  Both  sheer  and 
camber  had  to  be  allowed  for,  which  are 
accentuated  in  the  bows  of  a  ship.  For 
instance,  a  can-filling  conveyor  running 
athwartships  was  at  least  a  foot  higher 
above  the  deck  at  its  end  than  where  it 
passed  over  the  crown  of  the  deck.  Sf>ecial 
supports  had  to  be  built  up  from  the  deck  to 
enable  each  machine  to  be  erected  in  a  level 
position.  Other  difficultit's,  not  met  with  on 
land,  that  had  to  be  overcome  included 
compliance  with  Board  of  Trade  regulations 
for  seagoing  ships.  For  instance,  holes  in 
decks  and  bulkheads  could  not  be  made  at 
random,  but  had  to  conform  to  the  regula¬ 
tions. 

The  season  for  blue  whales  opened  last 


Outlet  end  of  can  filling  conveyor,  showing  arrangement  for  feeding 
cans  to  either  or  both  seamers. 
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Outlet  side  of  one  of  the  No.  6  vacuum  double  seamers, 
showing  can  zigzag  which  takes  the  closed  cans  to  the  deck 
below. 


one  or  other  of  two  vacuum  double  seaming  machines. 
W  henever  necessary  throughout  the  plant  machines 
have  been  duplicated  to  give  a  steady  production 
How  over  the  full  twenty-four  hour  period,  this 
duplication  allowing  for  adjustments  and  possible 
breakdown  without  holding  up  production. 

A  400  volt,  3  phase,  50  cycle  Diesel  alternator 
set  is  installed  tor  the  canning  factory,  and  also  a 
motor  converter  set  so  that  an  A.C.  supplementary 
supply  can  be  obtained  from  the  ship’s  ma.n  D.C. 
supply. 

The  filled  and  sealed  cans  will  pass  from  the 
vacuum  seamers  down  through  can  “  zigzags  ”  to 
the  cooking  section  on  the  deck  below  for  sierilisa- 
tion  in  a  battery  of  six  horizontal  retorts  equipped 
for  pressure  cooling,  the  compressed  air  supply 
being  obtained  from  an  air  compressor  set. 

After  cooling  in  the  retorts,  the  cans  will  pass 
through  a  can  washer  and  on  to  a  drying  conveyor 
which  will  take  them  to  the  packing  section,  where 
they  will  be  packed  into  cartons  and  transferred 
to  storage.  Labelling  will  be  carried  out  on  arrival 
in  England. 

Packing  during  the  first  year  will  be  entirely  in 
A I  Tall  cans,  treated  inside  with  meat  lacquer 
and  outside  with  a  protective  lacquer.  They  will 
be  taken  out  in  the  ship  ready  for  use.  Air-condi¬ 
tioning  has  been  installed  in  the  holds  to  prevent 
any  deterioration  of  the  cans  during  the  voyage  out 
and  back. 

Types  of  Pack 

The  plant  has  been  designed  so  that  the  type  of 
pack  can  be  varied  as  required.  By  correctly  pro¬ 
cessing  whale  meat  and  canning  it  absolutely  fresh, 
extremely  palatable  packs  of  stewed  steak,  steak 


the  preparation  of  mince.  A  batch 
mixer  and  two  dump  type  blanchers 
are  installed  to  complete  the  machines 
required  for  the  preparation  of  the 
meat  for  the  different  types  of  pack. 

Filling  the  Cans 

The  cans  will  be  filled  by  hand  from 
portable  stainless  steel  containers  on 
either  side  of  a  can-filling  conveyor 
which  first  carries  the  filled  cans  to 
two  vacuum  filling  machines  which 
will  top  up  the  cans  with  gravy  or 
sauce  for  those  packs  which  require  it. 
Vacuum  filling  is  being  employed  to 
ensure  thorough  penetration  of  the 
sauce  into  any  air  spaces  left  in  the 
cans.  An  emulsifier  is  installed  for 
mixing  thoroughly  the  flour,  season¬ 
ing,  and  other  ingredients  used  in  the 
sauce,  which  will  be  pumped  to  an 
overhead  storage  tank  to  feed  by 
gravity  to  the  fillers. 

The  filled  cans  will  then  pass  on  to 


Battery  of  six  horizontal  retorts  equipped  for  pressure  cooling  and  fitted 
with  temperature  regulators. 
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and  kidney  stew,  mince,  etc.,  can  be  prepared 
which  do  not  have  the  unpleasant  fishy  flavour 
usually  associated  in  this  country  with  whale  meat. 
In  appearance  a-d  flavour  the  canned  whale  meat 
closely  resembles  canned  beef  steak,  and  when  sup¬ 
plies  are  ava.lable  it  should  completely  eradicate 
the  unfortunate  prejudice  which  many  people  now- 
have  against  whale  meat. 

The  whole  canning  plant,  including  all  electrical 
equipment,  was  supplied  and  installed  in  the  ship 
ready  for  testing  in  four  mon.hs  from  the  time  the 
first  order  for  the  plant  was  placed,  which  under 
present  difficult  conditions  does  credit  to  all  the 
manufacturers  concerned. 

The  Thule  sailed  from  Liverpool  for  the  Antarctic 
via  the  Cape  on  October  24,  and  it  is  hoped  that 
the  first  supplies  of  canned  whale  meat  will  be 
arriving  in  this  country  about  March  next.  It 
should  prove  very  popular,  especially  as  it  will  be 
unrationed. 

SUPPLIERS  OF  EQUIPMENT 

Meat  cutters:  Catnmell  Laird  and  Co.,  Ltd. 

Power  mincers:  Swift  and  Swallow,  Ltd. 

Batch  mixer:  Alite  Patent  Machine  Co.,  Ltd. 

Blanchers  and  conveyors:  G.C.  Engineering  Co.,  Ltd. 
Vacuum  filling  machines:  Gravfil  Machines,  Ltd. 
Emulsifier :  Lang-London-Ltd. 

Pumps :  Mono  Pumps,  Ltd. 

Vacuum  double-seaming  machines  and  cans:  The  Metal 
Box  Co.,  Ltd. 

Air  compressor  set  and  temperature  regulators  for  re¬ 
torts:  Short  and  Mason.  Ltd. 

Retorts :  John  Fraser  and  Son.  Ltd. 

Stainless  steel  containers  and  buckets:  Andrews  Bros. 
(Bristol),  Ltd. 

Can  washer :  Robert  Kellie  and  Son,  Ltd. 

Motor  alternator  set :  Dynamo  and  Motor  Repairs.  Ltd. 
Installation  work:  Murray  (Scientific  Instruments),  Ltd. 

Contractors  for  supply  of  machinery  and  advisers  on  de¬ 
sign  and  selection  of  plant  and  layout:  Food  Equip¬ 
ment,  Ltd. 


How  to  Run  Cold  Stores 

On  opening  a  new  technical  book,  the  dismal  sus¬ 
picion  sometimes  assails  the  reviewer  that  he  is 
about  to  plough  through  the  same  old  compilations 
and  cliches  which  comprise  some  of  them.  It  was 
with  pleasurable  feelings  that  the  first  few  pages 
of  a  new  book*  were  read.  The  subject  was  not 
exactly  a  picturesque  one  for  the  “  outside  man,” 
but  the  wr.ting  gripped  this  reader.  Here  was  the 
writing  of  a  man  who  ”  knows  his  stuff  ”  and  could 
put  it  over  in  a  convincing  way. 

As  the  authc-  "fates  in  his  preface,  the  book  is  a 
guide  to  cold  store  operation — the  work  entailed 
in  receiving,  storing,  and  delivering  goods — re- 

•  Cold  Storage  Practice.  By  A.  E.  Miller,  M.S.E., 
M.lnst.R.  Pp.  246-(-xi.  London.  Price  27s.  net. 
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frigerated  warehousing.  He  “  avoids  technicalities,” 
and  yet  (it’s  an  old  story,  but  this  is  one  of  those 
cases  where  the  author  fulfils  his  promise)  he 
“  wants  to  help  those  engaged  in  actual  refrigerated 
warehousing  who  have  not  the  time  or  the  oppor- 
tun.ty  to  extend  their  knowledge  into  the  scien¬ 
tific  asoects  of  cold  storage  work.” 

In  the  hist  chapter,  the  author  plunges  into  a 
general  description  of  cold  stores.  The  flow  of  in¬ 
formation  IS  smooth  and  concentrated  and  yet 
couched  in  such  language  as  allows  easy  absorj)- 
tion  on  the  part  of  the  reader.  And  similarly 
through  the  subsequent  chapters  dealing  with  the 
hartdling  of  goods,  checking,  trucks  used,  dun¬ 
nage,  chamber  work,  general  warehousing,  storage 
of  meats,  and  all  other  frozen  products.  Further  1 
chapters  deal  with  different  types  of  chambers, 
their  temperatures  and  operat  on,  general  main¬ 
tenance,  mould  in  cold  storage,  revenue,  and 
accounts. 

An  exhaustive  table  gives  commodity  data,  which 
in  five  pages  contains  a  veritable  mine  of  numerical 
information  concerning  every  conceivable  product 
likely  to  find  its  way  into  cold  storage. 

Anyone  having  any  connexion  with  cold  storagi 
cannot  afford  to  be  without  this  most  excellent 
book. 


Report  oF  South  American 
Mission 

Early  in  1947  the  Agricultural  Departments  des¬ 
patched  a  Mission  to  South  America,  the  main 
objects  of  which  were  to  strengthen  the  friendly 
relations  between  the  South  American  countries 
and  the  United  Kingdom  and  to  foster  the  purchase 
of  British  pedigree  livestock,  more  particularly 
dairy  cattle,  by  certain  South  American  countries. 
The  Mission  was  also  to  explore  the  possibilities 
for  the  export  trade  in  agricultural  machinery  and 
other  agricultural  requisites. 

The  recently  published  Report*  of  the  Mission 
contains  a  number  of  recommendations  aimed  at 
increasing  export  trade  with  South  America.  These 
include  the  suggestion  that  greater  publicity  should 
be  given  to  I^itish  breeds  of  livestock  by  the  issue 
of  attractive  pamphlets  in  the  language  of  the 
country,  and  that  every  effort  should  be  made  tn 
ensure  that  animals  exported  are  worthy  represent¬ 
atives  of  their  breeds.  Dealing  with  the  export  of 
‘machinery,  the  Mission  suggests  that  British  agri¬ 
cultural  machinery  manufacturers  will  need  to  con¬ 
centrate  on  mass-produced  lines  for  export,  and 
emphasises  the  need  for  an  adequate  servicing 
organisation  and  the  standardisation  of  spare  parts. 

•  British  Agricultural  Mission  to  South  America.  1047. 
Pp.  51.  H.M.S.O.  Price  is.  net. 
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Edible  Flour  from  Oilcake 
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W.  G.  C/  SS 


In  the  second  part  of  this  series  the  nutritive  values  and  ruodes  of  use  of  ground¬ 
nut  Hour  are  discussed. 


The  vitamins  in  groundnuts  belong  almost  en¬ 
tirely  to  the  B  complex,  comprising  B,  (aneurin 
or  thiamin),  Bj  (riboflavin),  and  nicotinic  acid  or 
niacin;  and  in  these,  especially  in  the  first,  ground¬ 
nuts  are  rich.  The  whole  nut  contains,  of  the  first, 
0  252  mg.  per  ounce,  and  comes  second  (after  dried 
brewers’  yeast)  in  the  list  given  in  the  Manual  of 
Nutrition]  of  the  second,  o  08  mg.  per  ounce;  and  of 
the  third,  2  6  mg.  (fourth  in  the  list).  Jacquot  and 
Matet  have  recently  determined  the  more  interest¬ 
ing  constituents  of  groundnut  cake,  as  follows  (per 
cent.) ;  moisture  6,  proteins  56  8,  ash  4,  fat,  8-6, 
cellulose  4,  other  glucosides  213,  calcium  0127, 
phosphorus  o-8,  and  iron  0  0035;  vitamins  in  I.U. 
per  100  g. — B,  (thiamin)  750,  B,  (riboflavin)  350, 
and  niacin  25,000. 

Nutritive  Value  of  Groundnut  Cake 

1  he  nutritive  value  of  groundnut  cake  for  cattle 
has  long  been  widely  known;  and  groundnut 
flour  for  human  beings  has  been  tested,  among 
others,  by  M.  Boigey,  more  particularly  for  children, 
with  good  results.  It  was  used  in  various  food 
preparations.  Its  value  in  Calories  is  about  the 
same  as  wheat  flour,  i.e.  357-365  Cal./ 100  g.  More 
recent  work  in  France  has  been  undertaken  by  Mme. 
Randoin  and  co-*workers,  chiefly  with  young  rats. 
Varying  amounts  of  defatted  flour  were  incorporated 
in  a  standard  diet,  but  it  was  found  undesirable  to 
go  beyond  20  per  cent,  groundnut  flour.  In  another 
series,  by  adding  the  flour  or  dried  brewers’  yeast 
to  starch,  diets  of  identical  protein  content  were 
obtained;  but  while  those  with  brewers’  yeast  sus¬ 
tained  normal  growth  in  the  rats,  the  diets  contain¬ 
ing  groundnut  flour  could  not  do  so,  and  half  the 
rats  died  in  three  months.  This  does  not  appear  to 
be  a  very  satisfactory  or  conclusive  test,  as  summar¬ 
ised  by  M.  Cuvier.  In  other  cases  groundnut  flour 
was  compared  with  casein.  Addition  of  5  per  cent, 
butter  to  these  was  favourable  in  the  case  of  the 
flour  but  not  with  casein.  Larger  additions  of 
groundnut  flour,  up  to  865  per  cent.,  appeared  to 
give  better  results  when  5  per  cent,  butter  was 
added,  together  with  mineral  salts,  e.g.  calcium 
lactate,  to  increase  the  calcium / phosphorus  ratio; 
and  still  better  with  addition  of  2  5  per  cent,  brewers’ 
yeast.  It  is  concluded  that  the  unfavourable  results 
recorded  above  were  due  to  insufficiency  of  fat  and 
vitamin  A. 

In  fact,  it  is  deduced  from  the  whole  series  of  tests 
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that  groundnut  flour  proteins  can  satisfactorily  re¬ 
place  those  of  meat;  though  Mitchell  and  others  have 
pointed  out  that,  ow’ing  to  the  flour  being  often  less 
digestible  and  biologically  inferior  (this  latter  is 
somewhat  vague),  the  groundnut  flour  is  not  utilised 
to  the  best  advantage  by  the  organism,  as  compared 
with  meat  protein.  Thus  147  g.  of  nitrogen  should 
be  absorbed  from  groundnut  flour  to  obtain  the  same 
results  as  with  i  g.  nitrogen  from  beef.  The  ix)s- 
sibility  of  a  slightly  poisonous  alkaloid  being  present 
in  the  flour  has  so  far  been  negatived;  but  the 
authors  cited  recommend  that  there  must  be  a  limit 
to  the  proportion  of  groundnut  flour  taken  in  the 
daily  diet.  Cooking  and  methods  of  use  generally 
are  also  of  primary  importance.  Another  point  of 
importance  which  is  not  yet  definitely  settled  is  the 
percentage  of  oil  to  be  left  in  the  flour.  Obviously 
its  presence  tends  to  impair  keeping  qualities,  and 
on  the  other  hand  its  removal  reduces  nutritive  or 
energy  values. 


The  most  simple  method  is  that  already  practised 
fairly  e.xtensively,  namely  the  incorporation  of  a 
certain  percentage  of  groundnut  flour  with  other 
flour,  and  preparing  from  these  flour  mixtures 
various  food  specialities,  such  as  soups,  sauces,  bis¬ 
cuits,  and  different  types  of  bread.  It  is  said  that 
the  de-fatted  flour  has  proved  very  successful  as  a 
substitute  for  casein  in  the  so-called  caseinated  bis¬ 
cuits.  For  ordinary  bread  and  pastry,  however,  it 
appears  that  the  groundnut  flour  content  should  not 
usually  exceed  10  p>er  cent,  to  15  per  cent.,  otherwise 
there  is  risk  of  repeating  the  error  of  Parmentier, 
who  endeavoured  to  bake  bread  with  too  large  a 
proportion  of  potato  flour.  The  percentage  might 
even  be  reduced  to  five  in  many  cases,  as  is  at 
present  the  practice  with  soya  flour;  and  even  this 
would  prove  very  useful  in  diets  poor  m  meat  pro¬ 
tein. 

On  the  other  hand,  higher  contents  of  groundnut 
flour  can  be  recommended  in  some  dough  or  pastry 
mixtures,  up  to  15  per  cent,  to  20  per  cent.,  but  not 
more,  otherwise  the  mixture,  when  baked,  may 
have  an  unattractive  gelatinous  appearance.  In 
biscuit  manufacture,  especially  to  replace  casein, 
groundnut  flour  up  to  15  per  cent,  or  thereabouts 
may  be  used.  This  type  of  biscuit,  previously  made 
from  a  formula  containing  100  kilos  wheat  flour  and 
20  kilos  casein,  was,  by  way  of  comparison,  manu- 

21 


Methods  of  Use 


BIBLIOGRAPHY 


factured  from  a  mixture  containing;  go  kilos  wheat 
flour,  20  kilos  groundnut  flour,  and  lo  kilos  casein; 
also  without  casein  and  with  up  to  30  per  cent, 
groundnut  flour.  Macheboeuf  and  co-workers  have 
tried  the  following  formula  : 

Wheat  flour  22-5,  de-fatted  groundnut  flour  5, 
casein  2-5,  margarine  3,  sugar  5-5,  salt  0  37,  am¬ 
monium  bicarb.  0125,  sodium  bicarb.  0-125,  water 
5'5- 

This  is  just  over  ii  per  cent,  of  groundnut  flour. 
The  bi.scuits  should  be  baked  at  a  rather  lower  tem- 
p)erature  than  is  usual  with  ordinary  casein  biscuits. 
The  same  author  (loc.  cit.)  has  described  also  other 
food  preparations,  including  vegetable  soups  and 
conserves. 

There  appears  to  be  room  for  further  research  in 
this  field,  and  with  other  oilcake  flours,  including 
that  of  sunflower  seed. 

Reference  was  made  in  the  first  part  of  this  article 
to  the  Skipin  process  for  treating  oilseeds.  This  has 
recently  been  described  in  Oleagineux,  1948,  3, 
385-6,  based  on  Russian  originals  dated  1933-34. 
A.  I.  Skipin  was  a  Russian  engineer  who,  about 
1928-29,  used  or  introduced  what  may  be  called  the 
water-displacement  method  of  expressing  oil,  which 
consists  in  grinding  or  crushing  the  seeds  or  nuts 
and  then  submitting  them  to  special  heating  and 
damping  in  stages.  The  method  was  modified  b}'^ 
Goldowski,  in  which  the  series  of  operations  in¬ 
cluded  softening  and  kneading  in  cold  water  for 
18  hr.  to  24  hr.,  cooking,  and  then  grinding. 
With  this  method  humidity  throughout  must  be 
strictly  controlled  according  to  the  kind  of  seeds  or 
nuts  treated. 

German  Tests 

Groundnut  flour  tests  in  Germany  have  been  re- 
jx)rted  by  Adolf  Schulz  in  Getr.  Mehl.  u.  Brot,  July, 
1948,  iio-iii.  The  use  of  a  certain  percentage  of 
this  flour  in  bread-making  has  been  prescribed  by 
the  occupying  powers.  Meal  from  solvent  extrac¬ 
tion  is  subjected  to  60  per  cent,  or  80  per  cent,  mill¬ 
ing,  and  the  baking  tests  were  made  with  (a)  wheat 
flour  containing  from  0  per  cent,  to  10  per  cent,  of 
the  groundnut  flour,  (b)  flour  mixture  containing 
65  per  cent,  wheaten,  30  per  cent,  maize,  5  percent, 
soya,  and  from  9  per  cent,  to  10  per  cent,  ground¬ 
nut  flour  (of  60  per  cent,  and  80  per  cent,  milling 
extraction).  Generally  there  were  no  very  marked 
differences  in  the  bread,  except  with  the  higher  per¬ 
centage  additions  the  flavour  deteriorated,  and  there 
was  some  difference  in  texture  and  loaf  volume.  It 
is  concluded  that  the  additions  should  not  exceed 
about  3  per  cent.  Although  flavour  appears  to  have 
been  the  principal  factor  affected,  it  was  sufficient 
with  other  things  to  lower  the  Dallmann  evaluation 
index  as  fallows : 

Groundnut  flour  per  cent.  o  i  2  3  5  10 

60  per  cent,  extraction  162  141  120  94-6  65  65 

80  per  cent,  extraction  119  91  78  73  46  38 
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Operation  Food  Hygiene 

('kiticism  of  past  and  present  practice  and  pro¬ 
posals  for  the  future  were  heard  at  a  discussion  on 
food  hygiene  held  by  the  Royal  Sanitary  Institute 
last  month  under  the  chairmanship  of  Sir  Weldon 
Dalrymple-Champneys,  Bt.,  D.M.,  F.R.C.P. 

In  an  introductory  paper  Councillor  William  L. 
Roots,  Barrister-at-Law,  chairman  of  the  Public 
Health  Committee,  Kensington,  said  that  many 
people  were  aware  that  the  country’s  food  services 
were  not  as  good  as  they  should  be.  These  people 
should  be  encouraged  and  guided  on  voluntary  lines 
both  now  and  with  a  view  to  a  national  recognised 
scheme  later. 

Two  Aspects  of  the  Problem 

The  subject  appeared  to  divide  itself  into  two 
aspects — standards  of  food  value  and  of  cleanliness. 
In  addition  to  the  extension  of  the  present  system  of 
food  standards  to  cover  as  many  kinds  of  food  as 
possible,  standard  gradings  which  could  be  easily 
communicated  to  the  public  should  be  adopted. 
The  technicalities  of  grading  would  be  a  matter  for 
the  Ministry  of  Food  and  the  producers’  councils. 

Dealing  with  standards  of  cleanliness  in  food 
premises,  he  thought  that  the  first  thing  to  do  was 
to  adopt  standards  with  certain  criteria  attaching  to 
each.  In  preparing  grades.  Class  I  might  be  first- 
class  modern  shops.  Class  II  reasonably  good 
premises,  and  Class  III  poor  but  well-maintained 
establishments.  The  position  regarding  cleanliness  in 
handling  was  more  difficult,  and  the  aim  should  be 
to  achieve  as  much  pre-packing  as  possible.  Here 
apin  the  grading  system  could  help;  the  responsi¬ 
bility  for  maintaining  clean  and  healthy  employees 
would  rest  on  the  employer,  and  failure  would  be 
punishable  by  the  down-grading  of  the  shop. 

Fresh  Approach  Needed 

He  felt  that  it  would  be  hard  to  make  progress  on 
present  lines,  and  he  therefore  suggested  that  a 
fresh  approach  should  be  made  somewhat  on  the 
lines  of  the  modern  town  planning  legislation. 
Such  a  system  as  he  advocated  would,  he  felt,  make 
for  simplification  from  everyone’s  point  of  view; 
improvements  were  more  likely  to  be  effected  by 
public  demand,  he  contended,  than  by  fines  on 
detailed  infringements. 

With  products  so  vital  to  the  national  survival, 
th(^  loss  of  man-power  caused  by  the  consumption 
of  contaminated  or  infected  food  was  a  serious 
matter,  stated  Mr.  H.  W.  Walters,  Chief  Sanitaiy’ 
Inspector,  Kensington,  Lack  of  hygiene  in  food 
premises,  he  said,  could  to  some  extent  be  attri¬ 
buted  to  inadequacy  of  legislation,  and  to  emphasise 
this  he  compared  British  and  American  legal  pro¬ 
visions  relating  to  cleanliness  in  rooms  used  as 
restaurants.  He  had  little  doubt,  however,  that  if 
existing  law  were  enforced  more  strictly  much  im- 
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provement  would  result;  legislative  progress  in  the 
immediate  future  would  best  be  achieved  through 
the  agency  of  new  regulations  and  by-laws. 

Grading  Food  Premises 

He  thought  that  grading  of  focxl  premises  might 
well  prove  to  be  a  most  effective  factor  in  the  pro¬ 
motion  of  a  successful  food  campaign,  and  it  was 
possible  that  the  trader  would  prefer  a  single  rather 
than  a  three-tier  grading,  since  the  public  could  not 
be  expected  to  appreciate  the  technical  difference 
between  several  grades.  Whatever  system  were 
adopti'd,  it  was  essential  that  it  should  be  uniform. 
In  pre-war  days  a  national  mark  which  applied  to 
various  food  commodities  conforming  to  prescribed 
standards  had  been  introduced,  and  Mr.  Walters 
thought  that  the  same  idea  might  be  applied  to 
hygiene.  In  any  voluntary  grading  scheme  there 
would  lie  a  need  for  local  food  advisory  committees, 
whose  lask  would  be  to  consider  all  matters  relating 
to  food  hygiene  and  to  make  recommendations  as  to 
codc-s  of  practice  for  the  various  food  trades.  With 
the  introduction  of  the  scheme  would  come  the  need 
for  erlucating  food  handlers,  and  he  thought  the 
Ministry  of  Food  could  give  a  lead  in  this  respect. 

Mr.  Walters  made  certain  proposals  for  the 
routine  sampling  and  examination  of  food  which 
would  ensure  that  all  available  trained  staff  could 
concentrate  on  the  work  of  “  Operation  Food 
Hygiene.”  Nevertheless,  the  chemical  and  bac¬ 
teriological  laboratories  would  have  to  play  a  more 
important  part  in  the  future  in  the  fight  to  obtain 
cleaner  food,  and  the  time  had  arrived,  he  thought, 
for  the  establishment  of  a  national  food  laboratory 
service.  Lasting  improvement,  however,  depended 
on  the  children,  and  he  suggested  that  food  hygiene 
should  be  made  a  compulsory  subject  in  all  schools. 

During  the  discussion  which  followed,  members 
of  the  audience  were  invited  to  give  their  views  and 
comments  on  the  papers  read,  to  which  Mr.  Roots 
and  Mr.  Walters  replied.  Speakers  included  repre¬ 
sentatives  from  the  Ministries  of  Food  and  Health 
and  the  Central  Council  for  Health  Education. 
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Seaweed  Research  in  Chile 

A  BETTER  use  of  scaweed  as  a  source  of  food  is 
among  the  industrial  possibilities  suggested  by 
Professors  Juan  Ibanez  and  G.  B.  Marini-Bettolo 
in  their  recent  study  of  Chilian  seaweed  (Chim.  et 
Ind.,  1948,  30,  195-199).  There  are  enormous  re¬ 
sources  of  raw  material  along  most  of  the  coast  of 
('hile,  and  during  the  past  few  years  the  authors 
have  undertaken  much  research  in  both  the  botanical 
and  chemical  aspects  at  the  University  of  Chile, 
Santiago,  The  materials  are  fairly  easily  accessible: 
drying  is  a  less  serious  problem  in  that  climate 
than  in  some  oilier  parts  of  the  world,  and  among 
the  numerous  species  identified  are  some  that  are 
not  found  elsev  here. 

Although  the^e  are  numerous  references  to  work 
already  done  in  seaweed  research,  such  as  that  of 
Heilbron,  Barry,  and  others,  no  mention  is  made 
of  that  of  Dr.  W.  A.  P.  Black  and  colleagues  of  the 
Scottish  Seaweed  Research  Association,  as  de¬ 
scribed  in  their  1947  Report  and  in  the  literature 
(Chem.  and  Ind.,  1947,  723-724:  J.S.C.I.,  1948, 
67,  165).  However,  it  is  pointed  out  that  know¬ 
ledge  of  the  polysaccharides  of  marine  algae  has 
been  greatly  advanced  by  workers  in  Great  Britain 
and  Ireland. 

Manufacture  of  Alginates 

There  is  much  more  to  be  done,  t*spccially  from  a 
food  point  of  view.  Beside  the  cons'ituents  already 
famly  well  known,  such  as  laminarin,  agar,  carra¬ 
geen,  iridophycin  (or  fucoidin),  alginic  acid,  etc., 
there  is  a  widi  field  for  chemical  study  of  pigment 
coPt'‘nts,  sterols,  and  fatty  matter.  Among  the 
principal  possibilities  descr'bed  from  the  Chilian 
point  of  view  is  the  manufacture  of  algin,  alginic 
acid,  and  alginates.  The  two  soecies  best  suited  to 
this  purpose  are  Macrocystis  pynfera  and  Durvillea 
utd'S,  both  of  which  are  abundant  and,  reckoned 
on  the  dry  matter,  contain  from  14  per  cent,  to  30 
per  cent,  alginic  acid,  total  organic  matter  being 
55  per  cent,  to  62  per  cent.  The  well-known  varia¬ 
tions  in  constitution  of  most  k'nds  of  seaweed  ac¬ 
cording  to  season  and  other  conditions  are  noted. 
D.  utilis  is  much  used  locally  for  food  and  other 
purposes,  e.g.  as  fertiliser  and  food.  It  is  said  to 
bo  a  valuable  source  of  calcium  in  the  diet,  often 
lacking  in  Ch'lian  soils  and  vegetables.  A  popular 
dish  is  piepared  from  the  s”rker  discs  with  which 
the  plant  adheres  to  its  supports.  Although  it  con¬ 
tains  more  alginic  acid  than  M.  pyrifera,  the  pres¬ 
ence  of  brown  colouring  matter  or  pigment  in  the 
products  may  give  some  trouble. 

For  the  manufacture  of  agar  the  best  species 
would  include  Cracilaria  lemaeniformis  and  G.  con- 
fervotdes,  the  latter  being  well  known  as  a  source 
of  agar  agar.  Reckoned  on  dry  matter  (76-5  per 
cent.)  these  contain  ii  per  cent,  to  16  per  cent,  ash, 
20  pet  cent,  to  ^5  per  cent,  polysaccharides,  and 
2-5  per  cent,  nitrogen. 


Another  well-known  seaweed  product,  carrageen, 
could  be  obtained  from  suitable  species  which  are 
also  abundant  along  the  coast,  such  as  Chondrus 
canaliculatus  and  others  which,  with  a  water  con¬ 
tent  down  to  10  per  cent,  to  18  per  cent.,  contain 
total  polysaccharides  of  55  per  cent,  to  78  jx;r  cent., 
with  nitrogen  around  2  per  cent. 

The  production  of  funorin,  iridophycin  (fucoidin), 
and  laminarin  is  also  described.  As  pointed  out 
by  Dr.  Black  and  in  the  discussion  of  his  paper 
{loc.  cit.),  the  chief  possibil.ties  from  the  food  point 
of  view'  would  appear  to  be  in  mannitol,  laminarin, 
and  the  alginates.  Although  the  laminarin  content, 
like  other  constituents,  varies  with  season,  the  total 
percentage  may  reach  37  per  cent.  The  Santiago 
workers  state  that,  so  far,  little  use  has  been  found 
for  laminarin;  and  the  same  view  was  e.xpressed  by 
Dr.  Black,  but  the  latter  added  that  it  should  be 
an  excellent  source  of  food  as  it  is  readily  hydro¬ 
lysed  to  glucose,  and  should  be  valuable  in  diabetic 
diets.  In  regard  to  alginic  acid  and  the  alginates, 
these  are  in  increasing  demand,  with  mannitol 
and  laminarin  as  valuable  by-products.  The  algin¬ 
ates,  in  particular,  should  find  an  enormous  market 
in  the  food  industries. 


Fruit  and  Vegetable  Research 

STUDY  of  the  annual  report  of  the  Fruit  and  Vege¬ 
table  Preservation  Research  Station,  Campden,  for 
1947  shows  that  in  addition  to  advisory  and  scienti¬ 
fic  work  of  a  routine  nature,  much  useful  research 
has  been  carried  out  and  definite  progress  has  been 
made  in  elucidating  some  of  the  problems  connected 
with  the  survival  of  the  spores  of  thermophilic  bac¬ 
teria  in  canned  vegetables. 

Investigations  into  canners’  problems  were  carried 
out  and  the  voluntary  scheme  of  inspection  for 
assessing  the  quality  of  canners’  packs  was  con¬ 
tinued  throughout  the  year.  Much  administrative 
work  has  again  been  done  for  the  Ministry  of  Food 
in  connexion  with  their  Canned  Fruit  and  Vegetables 
Orders,  in  addition  to  checking  all  the  reports  sub¬ 
mitted  by  the  inspectors  on  a  large  number  of  cans 
of  beans  in  tomato  sauce. 

Research  and  experimental  work  has  been  de¬ 
voted  to  the  quality  of  canned  fruit,  canned  peas, 
and  quick  frozen  fruit  and  vegetables,  vitamin  C 
in  blackcurrant  pulp,  electro-tinned  plate  for  vege¬ 
table  cans,  effect  of  incubation  on  pH  of  canned 
vegetables,  and  the  internal  rusting  of  cans. 

Included  in  the  report  are  papers  by  F.  Hirst  and 
W.  B.  Adam  on  variety  trials  for  canning  and 
quick  freezing,  the  effect  of  organic  spray  residues 
on  canned  blackcurrants  by  W.  B.  Adam,  W.  M. 
Dowson,  and  R.  \V’.  Marsh,  the  estimation  of 
maturity  of  canned  green  peas  by  VV.  B.  Adam,  the 
heat  resistance  of  the  spores  of  thermophilic  bac¬ 
teria,  and  the  significance  of  bacteriological  stand¬ 
ards  for  canners’  sugar — both  by  T.  G.  (jillespy. 
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Pigeon  Squabs  for  Canning 

ERIC  HARDY,  F.Z.S. 

In  view  of  th#*  recent  news  that  starlings,  moorhrns,  blatkbirds,  gulb,  and  lapwings 
have  been  added  to  the  nation’s  menu,  it  is  interesting  to  note  that  the  raising  ol 
squabs,  or  young  pigeons,  is  an  in  portant  meat-producing  industry  in  the  United 
Stotes  and  Australia.  It  is  an  intensive  deveh  pment  of  an  age-old  food  supply 
which  in  the  Miildle  Ages  saw  every  English  country  mansion  with  its  own  dove¬ 
cote  where  hundreds  of  young  pigeons  were  re.Ttd  for  pigecn-pie.  Similar  dove¬ 
cotes  produce  an  impo-tant  part  of  the  home  meat  supply  in  Egypt  and  Syria  today. 

As  a  source  of  meat  for  canning  it  has  large  possibilities. 


SEVERAL  breeds  of  pigeon 
are  used  for  squab  raising  in 
America,  notably  V\hite  Kings, 

Red  Carneaux,  Swiss  and  French 
Mondains,  and  even  g'ant  pigeons. 

Large  breeds  like  the  Maltese 
also  make  excellent  table  pigeons. 

The  French  Mondain  is  the  largest 
of  the  table  pigeons  and  noted 
for  its  size,  quick  breeding,  and 
quick  growth.  The  reddish-brown 
Carneau  is  a  smaller  bird,  and 
the  quick  breeding  Belgian  Mon¬ 
dain  is  also  smaller.  Although 
the  American  table  birds  are  the 
■smallest,  they  are  the  quickest 
breeders,  and  so  produce  the 
largest  number  of  “  crops  ”  of 
squabs  in  a  year. 

At  Ashford  in  Kent  the  Water¬ 
side  Squab  Farm  found  a  cross 
between  the  Red  Carneau  and 
the  American  White  King  pro¬ 
duced  the  most  fertile  table 
pigeon.  The  very  large,  old, 

.md  hardy  breed  called  the  Runt  makes  another 
suitable  table  bird. 

Squabs  are  ready  for  packing  when  three  weeks 
old,  and  pigeons  will  breed  in  all  months  of  the 
year.  As  many  as  22,000  pigeons  are  housed  at 
the  world’s  largest  pigeon  breeding  plant  at  Sum¬ 
ter,  South  Carolina,  which  was  established  twenty- 
four  years  ago  with  $2,500  capital  and  forty  pairs 
•of  pigeons.  The  first  two  years’  operation  of  this 
plant  produced  no  income  to  the  proprietors.  It 
now  produces  over  100,000  squabs  for  eating 
(average  weight  a  pound  each),  most  of  which  are 
trozen  in  a  cold  storage  plant  before  despatch  to 
the  canneries  and  food  stores. 

Britain's  Climatic  Handicaps 

The  most  successful  squab-rearing  plants  in  the 
U.S.  are  in  the  warmer  States,  but  large  numbers 
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of  squabs  are  sold  to  commiBsion 
merchants  in  Chicago  and  New 
York.  In  this  country  damp 
and  fog  in  winter  are  the  main 
handicaps  to  continuous  pigeon¬ 
breeding,  although  squab  weights 
average  considerably  heavier  in 
winter  tha”  summer,  even  when 
rations  arc  the  same,  chiefly  be¬ 
cause  hot  weather  makes  birds  go 
light.  In  the  hot  sub-tropical 
countries  of  the  East  the  pigeons 
are  much  smaller  and  lighter  than 
those  bred  in  temperate  Britain. 

As  with  forced  poultry  feeding, 
squabs  are  sometimes  hand-fed 
for  greater  size,  but  not  by  the 
old  European  method  of  feeding 
them  from  the  human  mouth. 
H  and-fed  squabs  in  America  weigh 
two  or  three  pounds  more  to  the 
dozen  than  those  reared  by  the 
pigeons  themselves.  Fifty  dozen 
squabs  are  hand-fed  at  the  Sum¬ 
ter  plant  by  one  man  in  less 
than  two  hours,  using  a  specially  devised  hose- 
nozzle  with  hair-trigger  spring,  and  a  diet  of  30 
per  cent,  protein,  33  per  cent,  carbohydrate,  and 
25  per  cent.  fat.  With  eggs  in  one  nest  and  squabs 
in  another,  the  intensive  pigeon-breeders  in  America 
get  a  “  crop  ”  from  their  birds  every  forty-four 
days,  and  part-time  pocket-money  squab  raisers 
commonly  have  200  back-garden  bird  plants. 

When  to  Can  Squabs 

The  squab  is  available  for  canning  when  twenty- 
five  to  thirty  days  old,  that  is  just  before  it  is  ready 
to  leave  the  nest-bowl,  when  it  weighs  15  to  24  oz. 
Each  pair  of  breeding  birds  averages  ten  to  four¬ 
teen  squabs — more  by  intensive  breeding  methods 
already  described — for  the  consumption  of  90  to 
no  lb.  of  food. 

In  this  country  the  main  obstacle  to  squab  raising 
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The  Carneau,  a  popular  breed  used  at 
American  squab-raEing  plants. 


not  suitable  for  squab-  I 
raising,  as  most  of  these  I 
matings  produce  dark-  | 
fleshed  squabs  which  arc  un-  I 
popular  on  the  market.  j 
One  of  the  most  popular  ’ 
breeds  in  American  squab 
production  is  the  White  ^ 
King,  a  prolihe  pigeon  with  j 
large,  full-breasted  squabs  J 
of  24  to  28  oz.  in  twenty- 
six  to  twenty-eight  days. 
The  French  Carneau  pro¬ 
duces  squabs  of  21  to  25  oz. 
(young  cocks  are  generally 
an  ounce  heavier  than  j 
young  hens),  Swiss  Mon-  ' 
dains  28  oz..  Giant  Homers  j 
22  to  27  oz.  Several  Amer-  j 

Squabs  from  auto-sexing  pair.  The  male  has  the  colouring  of  the  father  and  the  ican  commercial  squab 
female  that  of  the  mother.  plants  use  “working  | 


for  canning  is  the  obtainment  of  sufficient  com  for 
feeding,  but  substitute  foods  can  be  used  to  a  large 
extent,  although  they  must  be  rich  in  proteins  if 
the  pigeons  are  to  reproduce  well.  The  diet  is 
aimed  to  produce  quick-growing,  well-fleshed 
squabs.  Cow  and  field  peas,  sweet  com,  tares, 
vetch,  hempseed,  wheat,  plus  a  special  mineral 
mixture  of  common  salt,  a  little  calcium  and  phos¬ 
phorous  (e.g.  oyster-shell,  limestone,  and  common 
salt)  are  also  added,  but  very  little  fibre  is  used. 

High  Food  Values 

The  food  value  of  squab  meat  is  as  high  as  that 
of  game.  The  flesh  of  the  young  pigeon  is  richer 
in  soluble  protein  and  has  less  connective  tissue 
than  adult  pigeons.  American  squab  meat  has  a 
fine  texture  and  a  delicious  flavour.  It  is  tender 
and  easily  digested  by  elderly  people  and  invalids, 
hence  physicians  often  recommend  it  in  lieu  of 
chicken. 

Not  all  pigeons  are  suitable 
for  a  squab  plant;  the  breeds 
already  mentioned  have 
proved  commercially  suc¬ 
cessful  because  they  fulfil  the 
requirements  of  quick-breed¬ 
ing  and  producing  quick 
maturing  squabs  of  good  size. 

If  there  is  a  further  qualifica¬ 
tion  it  is  light-coloured  skin 
to  meet  popular  taste.  Cross¬ 
breeds  are  frequently  used, 
and  there  are  now  available  in 
America  auto-sexed  crosses  of 
King  X  Cameaux,  and  auto- 
sexed  Kings,  in  which  the 
beak  of  the  female  squab  and 
not  the  male  has  a  pigmenta¬ 
tion.  Sex-linked  matings  are 
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homers  ”  no  longer  re¬ 
quired  for  racing,  which  produce  dressed  squabs 
averaging  9  to  10  lb.  to  the  dozen.  But  as  homers 
or  racing  pigeons  have  a  tendency  to  dark  skin, 
these  plants  select  their  stock  carefully  for  white- 
fleshed  birds.  In  France  the  famous  Bordeaux 
squabs  were  produced  from  (iros  Mondains  and 
Belgian  Carneaux. 

In  these  American  pigeon  plants,  a  good  deal  ot 
negro  labour  is  employed  for  stripping,  dressing, 
and  grading  the  squabs;  but  it  is  light  work  suitable 
for  women  and  girls,  like  most  food  packing  rooms. 

Squab  Abattoirs 

The  large  plants  have  an  abattoir  or  squab¬ 
killing  building.  Ten  or  eleven  coloured  women, 
who  pluck  the  squabs  for  3  cents  each,  handle  1,000 
to  1,200  squabs  daily.  The  Palmetto  (Sumter) 
plant  has  an  annual  food  bill  of  120  tons  of  peas, 
100  tons  of  kaffir  or  milo,  and  90  tons  of  wheat, 
and  uses  30,000  gal.  of  water  a  month.  Vermin 
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Twenty-eight  pens  and  the  brick  feed  building  with  over  three  hundred  pigeon  lofts. 
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control  is  an  essential  part  of  a  business  which 
attracts  rats  and  mice  to  its  premises. 

The  cork-insulated  quick  freezing  and  holding 
room  has  a  capacity  of  30,000  squabs  at  a  tem¬ 
perature  from  0°  F.  to  5“  F. 

Pigeon  squabs  are  canned  in  several  different 
forms.  For  pigeon  curry  they  are  fried  in  halves 
with  minced  onions,  curry  powder,  and  flour, 
flavoured  with  salt,  chopped  apple,  and  a  little 
lemon  flavouring,  using  game  stock  to  increase  the 
flavour.  Pigeon  cutlets  may  be  fried  with  salt  and 
pepper  and  browned  with  flour  and  then  simmered 
in  hot  water.  They  may  also  be  cooked  with 
chopped  chestnuts  that  have  been  blanched  and 
cooked  in  water  till  soft,  with  a  piece  of  fat  bacon 
added,  together  with  a  sauce  of  boiled  and  chopped 
pigeon’s  liver,  chopped  parsley,  brown  sauce,  nut¬ 
meg,  salt,  pepper,  and  lemon  flavour.  Pigeons  a 
la  Portugaise  are  cooked  tender  and  boneless, 
stuffed  with  minced  veal,  ham,  or  tongue,  and 
pigeons’  livers,  egg  and  breadcrumbs,  and  with 
sliced  turnip,  tomatoes,  carrot,  onion,  salt,  pepper, 
and  cayenne  and  herbs.  Pupton  of  pigeons  is 
rooked  with  asparagus,  mushrooms,  fat  bacon,  veal 
forcemeat,  sweetbread  and  gravy,  and  ox  palate 
cut  small. 
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Food  Examination 

An  important  entity  in  food  examination  is  the  pro¬ 
fessional  food  or  sanitary  inspector,  who  spends 
much  of  his  working  day  examining  food  shops, 
restaurants,  etc.,  and  taking  samples  of  food  for 
analysis,  or  suggesting  to  shopkeepers  that  it  might 
be  in  their  own  interests  to  surrender  damaged 
goods  for  destruction.  When  food  control  first  be¬ 
gan  to  be  seriously  undertaken  by  sanitary  in¬ 
spectors,  the  chances  were  that  it  was  only  a  minor 
part  of  their  duty,  and  that,  before  becoming  sani¬ 
tary  insp)ectors,  they  had  undergone  their  main 
traming  as  builders,  sanitary  engineers,  etc.  It  is 
now  essential  for  anyone  hoping  to  obtain  employ¬ 
ment  as  a  food  inspector  to  possess  the  Meat  and 
Other  Foods  Certificate  of  the  Royal  Sanitary  Insti¬ 
tute,  and  there  are  few  young  food  inspectors  who 
do  not  owe  a  considerable  amount  of  their  theoret¬ 
ical  knowledge  of  the  subject  to  Mr.  C.  R.  A. 
Martin,  formerly  Chief  Sanitary  Inspector,  Whit- 
stable,  and  to  his  book*  on  the  practical  examina- 

•  Practical  Food  Inspection.  By  C.  R.  A.  Martin, 
M.R.San.L,  A.M.I.S.E.  2  vols.  Vol.  I — Meat  Inspec¬ 
tion.  Pp.  316-t-viii.  Vol.  II — Fish,  Poultry  and  Other 
Foods.  Pp.  284-l-viii.  London.  Price  i8s.  each. 
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tion  of  foods  which  has  now  reached  its  third 
edition.  Mr.  Martin  has  produced  his  book  in  two 
volumes,  the  first  dealing  solely  with  meat  inspec¬ 
tion,  which,  therefore,  might  appear  to  be  of  no 
great  interest  to  the  average  manufacturer.  But  it 
is  now  being  recognised  that  the  food  manufacturer 
is  concerned  with  the  state  of  the  animal  before  it 
is  killed  and  the  method  by  which  it  is  slaughtered, 
since  these  affect  the  condition  of  the  meat  for  sale 
or  for  preservation,  especially  for  the  curing  of 
bacon.  The  author  discusses  the  various  common 
diseases  of  animals  and  whether  and  how  far  these 
affect  the  marketability  of  the  carcasses. 

The  reviewer  would  like  to  emphasise  two  points 
which  the  author  makes — the  necessity  for  pre¬ 
slaughter  inspection  of  animals  intended  for  food, 
and  the  attendance  of  sanitary  inspectors  at  cattle 
markets.  The  only  defects  observed  in  Volume  I 
are  the  brevity  with  which  the  ductless  glands  are 
mentioned,  the  absence  of  any  reference  to  the 
pituitary  gland  or  to  Brucella  abortus  and  its  effect 
on  the  edibility  of  meat. 

Canned  Goods 

The  second  volume  is  well  worth  study  by  the 
manufacturer,  since  it  contains  chapters  covering 
fish,  poultry,  and  game;  fruit,  vegetables,  and 
cereals;  canned  foods;  milk  and  milk  products;  mis¬ 
cellaneous  foods;  food  poisoning;  and  legal  pro¬ 
cedure.  At  the  end  of  each  volume  there  is  a  short 
glossary  of  terms  for  the  benefit  of  beginners.  The 
chapter  on  canned  goods  shows  a  particularly 
broad-minded  outlook,  as  many  inspectors  regard 
the  bulging  ends  of  cans  as  a  sure  and  necessary 
sign  for  their  condemnation,  whereas  Mr.  Martin 
recognises  that  such  defects  may  be  due  to  the 
overtlling  of  cans  and  does  not  attach  much  im¬ 
portance  to  the  presence  of  a  few  springers  in  a 
large  consignment. 

So  far  so  good.  The  last  thing  the  reviewer  would 
wish  to  do  is  to  decry  the  usefulness  of  a  book  be¬ 
cause  of  a  few  blemishes,  but  he  cannot  help  feel¬ 
ing  that  the  shoemaker  should  stick  to  his  last,  and 
when  Mr.  Martin  attempts  to  teach  chemistry  he 
only  illustrates  the  folly  of  Local  Authorities  en¬ 
trusting  this  work  to  the  food  inspectors,  when 
public  analysts,  who  know  so  much  more  about 
analysis,  are  available.  We  learn  with  surprise 
that  sausage  meat  requires  longer  boiling  than  other 
meat  when  examining  it  for  the  presence  of  horse¬ 
flesh,  and  that  in  the  presence  of  starch  it  is  only 
necessary  to  add  from  two  to  three  times  the  volume 
of  acetic  acid  to  precipitate  the  starch,  filter  the 
solution,  and  test  the  filtrate  with  iodine-potassium 
iodide  solution  (Vol.  I,  p.  6).  In  testing  for  the 
acidity  of  milk  the  reader  is  instructed  to  add  a  few 
drops  of  phenolphthalein,  when  the  milk  assumes  a 
pink  colour,  and  this  is  then  titrated  with  caustic 
soda  to  neutralise  the  colour !  One  also  learns  with 
amazement  that  the  freezing  point  of  genuine  milk 
is  —•55°  C.,  and  may  be  at  most  -•57“  C.  If 
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above  this  point,  i.e.  nearer  the  freezing  point  of 
water  (0°  C.),  it  proves  the  m.lk  to  have  been 
watered. 

In  his  glossary  of  terms  the  author  is  equally 
unhelpful  when  he  tells  us  that  “  ethyl  ”  is  grain 
alcohol  and  that  “  fructose  ”  is  fruit  sugar.  It  is 
<loubtful  whether  it  is  wise  to  state  that  “  farina  ” 
vquals  a  cereal,  that  “ester”  is  a  combination  of 
alcohol  and  certain  acids,  or  that  “  perborates  ”  are 
boric  compKJunds.  Likewise  that  thermophilic 
organisms  are  those  which  grow  at  high  tempera¬ 
tures  rather  than  those  wh’ch  just  live  at  high  tem¬ 
peratures.  One  hes  tates  *0  go  into  too  many  details 
concerning  his  discuss’on  of  miscellaneous  foods, 
but  it  is  a  revelation  to  learn  that  there  are  three 
kinds  of  vinegar  preoared:  (i)  from  fermented 
grape  juice,  (2)  from  malt,  or  (3)  by  the  destructive 
distillation  of  wood.  Again  it  is  surpr  s’ng  to  learn 
that  the  usual  adulterants  of  curry  powder  are  flour 
and  sand,  and  that  baking  |X)wders  still  tend  to 
contain  alum. 

There  are  one  or  two  unfortunate  misprints — as 
■“  infested  cn’staceans  are  infested  by  fresh-water 
fish  ”  (Vol.  II,  p.  29),  and  milk  is  tested  for  coli- 
form  organisms  in  “i  c.c.,  i/ioth,  i/iooth,  and 
i/iooth  part  of  a  c.c.” 

It ’s  greatly  to  be  regretted  that  Mr.  Martin  did 
not  see  fit  to  ask  someone  be*t?r  versed  in  the 
chemical  and  pathological  side  of  the  subject  than 
he  is  to  vet  the  book.  Despite  all  this,  Practical 
Fond  Inspection  is  the  best  book  on  the  subject, 
publ'shed  in  th's  country,  known  to  the  reviewer. 
When,  however,  the  reader  notices  obvious  faults 
concerning  subjects  with  wh'ch  he  ‘s  fam'liar,  there 
must  arise  in  his  mind  doubts  as  to  the  authenticity 
of  those  of  which  he  is  ignorant.  It  is  to  be  hoped 
that  the  author  will  revise  his  work  in  order  to 
establish  it  as  a  standard  textbook  for  his  colleagues 
and  for  others  who  have  to  deal  with  food  examina¬ 
tion. — T.  McL. 


Refining  and  Hardening 
Vegetable  Oils 

The  impurities  present  in  crude  vegetable  oils  in¬ 
clude  free  fatty  acids,  phosphatides,  proteins, 
resins,  mucilage,  and  their  decomposition  products. 
On  refining  with  alkaline  solutions  the  free  acidity 
is  neutral'sed,  phosphatides  and  muedage  are  ren- 
<lered  insoluble  and  precipitated  by  occlusion  in  the 
soapstock. 

This  operation  is  commonly  performed  on  the 
batch  principle.  Continuous  refining  processes 
using  centrifuges  are  especially  suitable  for  cotton¬ 
seed  oil.  The  short  period  of  contact  between  oil 
and  lye,  and  efficient  separation  of  oil  and  soap- 
stock,  results  in  lower  losses  than  by  batch  methods. 
The  Clayton  soda-ash  process,  while  more  com¬ 


plicated  than  the  continuous  caustic  soda  process,  is 
still  more  efficient  and  I  kely  to  supersede  the  other. 

After  removal  of  residual  soapstock  by  washing, 
settling,  or  filtration  through  spent  cake,  the  o  1  is 
bleached.  The  colour  of  the  bleached  oil  may  be 
determined  by  comparison  with  Lovibond  stan¬ 
dard  glasses,  or  measurement  of  light  transmission 
by  spectrophotometer. 

Batch  deodorisers  vary'  in  design  but  consist 
primarily  of  a  cylindrical  vessel  with  heating  and 
cooling  coils,  with  a  wide  vapour  outlet  communi¬ 
cating  with  barometric  condenser.  Heating  is  ac¬ 
complished  by  high-pressure  steam  or  Dowtherm 
vapour.  The  rate  and  efficiency  of  deodorisation 
are  influenced  by  temperature  of  oil  charge,  rate  of 
blowing  steam,  and  absolute  pressure  in  the  vessel. 
A  continuous  deodoriser  on  the  tower  principle  has 
been  developid  in  U.S.A.,  and  recently  a  semi- 
continuous  deodoriser  has  been  devised  in  which 
the  oil  progresses  through  a  series  of  trays,  mounted 
vertically  in  a  cylindrical  shell,  at  half-hour  in¬ 
tervals. 

In  hardening  plants  of  moderate  capacity  the 
hydrogen  supply  is  most  conven'ently  obtained  by 
the  electrolytic  process,  employing  cells  or  filter- 
press  type  electrolysers.  The  gas  cost  is  dependent 
on  the  price  of  power  and  value  of  the  by-product 
oxygen,  but  is  more  or  less  constant  at  any  rate 
of  production.  In  larger  plants  it  is  usually  more 
economical  to  obtain  hydrogen  by  the  steam-iron 
process  Water  gas  is  obtained  by  the  reaction  of 
coke  and  steam,  and  is  used  for  the  reduction  of 
iron  oxide  to  iron,  which  in  turn  reacts  with  super¬ 
heated  steam  to  liberate  hydrogen.  In  the  United 
States  pure  hydrogen  is  also  obtained  by  the  re¬ 
action  of  hydrocarbons,  such  as  propane,  with 
steam  in  the  presence  of  a  catalyst. 

Nickel  catalyst  is  obtained  by  dry  reduction  of 
nickel  carbonate,  by  thermal  decomposition  of 
nickel  formate  suspended  in  oil,  or  by  wet-reduc¬ 
tion  of  nickel  and  copper  carbonates  in  oil. 

Hydrogenation  is  conducted  in  vessels  equipped 
with  heating  and  coobng  cods,  agitator,  safety 
valves,  etc.  The  conditions  of  temperature, 
pressure,  catalyst  proportion,  and  activity  have  an 
important  influence  on  the  selectivity  of  hydro¬ 
genation  and  on  the  formation  of  iso-oleic  acids. 
The  operation  is  controlled  by  measurement  of 
iodine  value,. refractive  index,  melting  point,  and 
dilatation  of  the  hardened  fat. 

Abstract  of  the  paper  presented  by  Alexander  Arneil, 
B.Sc..  A.R.T.C..  A.R.I.C.,  at  the  Edinburgh  meeting  of 
the  Society  of  Chemical  Industry.  July,  1948. 


TO  AUTHORS 

Food  Manufacture  is  prepared  to  consider  the 
publication  of  any  books  on  scientific  and  tech¬ 
nical  subjects  which  authors  might  care  to 
submit. 
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The  Sweetness  of  Synthetics 

R.  W.  MONCRIIfF,  B.Sc.,  F.R.I.C. 

Since  the  discovery  in  1879  of  saccharin  by  Rtn'.sen  and  Fahibcrg*  the  search  for 
synthetic  sweetening  agents  has  been  prosecuted  with  enthusiasm.  It  is  a  curious 
fact  that  although  the  initial  discovery  of  saccharin  was  made  almc  st  fortuitously, 
the  nixt  hfty  years  of  research,  in  whUh  the  aim  was  avowedly  to  discover  sub- 
stance>  even  sweeter  than  saccharin,  failed  to  reveal  the  existence  of  any  such 
substances. 


REMSEN  and  Fahlberg  were  carrying  out  an 
investigation  of  the  oxidation  products  of 
various  aromatic  compounds,  and  Fahlberg,  after 
working  in  the  laboratory  all  day,  noticed  that  the 
bread  he  was  eating  With  his  supper  tasted  sweet. 
He  traced  the  sweet  taste  to  his  arms,  concluded 
that  it  must  have  come  from  one  of  the  chemicals 
with  which  he  was  working,  returned  to  the  labora¬ 
tory  and  traced  the  taste  to  the  products  resulting 
from  the  oxidation  of  o-toluene  sulphonamide 
which  formed  the  sweet  substance  saccharin  in  this 
way: 


/\ 
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Toluene  sulphonamide  Saccharin 

Various  figures  have  been  given  for  the  sweetness 
of  saccharin  relative  to  that  of  sugar  (sucrose); 
these  have  ranged  from  400  to  700,  and  there  seems 
little  doubt  that  the  relative  sweetness  varies  with 
the  concentration  used,  i.e.  sweetness  and  concen¬ 
tration  are  not  linearly  proportional.  Probably  the 
best  representative  figure  is  550. 

The  next  important  synthetic  sweetener  dis¬ 
covered  was  />-ethoxy phenyl  urea  or  dulcin,  which 
has  a  sweetness  about  200  times  that  of  sucrose.  It 
seems  to  have  first  aroused  serious  interest  in  Ger¬ 
many  in  the  First  World  War,  and  in  1916  it  was 
reported*  to  be  harmless  to  animals  and  man  and 
to  be  free  from  the  bitter  after-taste  which  saccharin 
possesses. 

Safety  of  Saccharin 

From  time  to  time  doubts  have  been  thrown  on 
the  safety  of  saccharin,  and  extensive  trials  have 
been  carried  out  in  wh’'h  large  quantities  have 
been  fed  to  dogs  over  a  period  of  three  months. 
While  in  some  cases  undesirable  symptoms  have  de¬ 
veloped,  such  research 3S  have  shown  that  the  quan¬ 
tities  likely  to  be  ingested  in  the  form  of  sweetener 
from  a  reasonably  normal  diet  are  quite  harmless 
to  man.  The  quantity  of  0  3  grams  has  been  sug¬ 
gested  as  a  safe  limit  for  human  daily  consumption 
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above  which  harmful  results  may  ensue,  but  this  is 
considerably  in  excess  of  any  likely  intake  of  sac¬ 
charin.  Staub*  has  shown  that  in  large  amounts 
saccharin  produces  gastro-intestinal  disturbances,, 
and  that  dulcin  is  slightly  more  toxic  than  sac¬ 
charin,  but  in  quantities  commonly  required  for 
sweetening  beverages,  jam,  and  fruit,  no  untoward 
results  are  likely  to  ensue  even  after  prolonged  use 


Additive  Sweetness 

It  was  observed  by  PauP  that  whereas  the  sweet¬ 
ness  of  mixtures  of  sugars  was  normally  equal  to 
the  sum  of  the  sweetness  of  the  components,  yet  the 
sweetness  of  saccharin  was  increased  out  of  all  pro¬ 
portion  by  the  addition  of  dulcin;  mixtures  of  sac¬ 
charin  and  dulcin  gave  anomalously  high  figures  of 
sweetness.  More  recently  Kroll*  has  stated  that 
dulcin  enhances  the  sweetness  of  saccharin  when 
used  in  hot  beverages,  and  that  the  taste  of  sac¬ 
charin  and  dulcin  is  additive  to  that  of  sucrose. 
Cameron*  also  has  stated  that  the  sweetness  of  one 
sugar  is  enhanced  by  the  presence  of  a  second 
sugar,  and  he  has  adduced  evidence  that  a-d-glucose 
is  sweeter  than  the  )8-form. 

Effects  of  Dilution  on  Relative  Sweetness 

Cameron*  determined  the  sweetnesses  of  various 
concentrations  of  several  sugars  and  of  glycerol, 
using  trained  tasters  and  the  dairy-tasting  tech¬ 
nique.  He  showed  that  the  following  solutions  were 
equally  sweet : 


I. 

2’0  per  cent,  sucrose  and  3-8  per  cent.  gluco»i* 

2. 

lo-o  ,, 

..  147  .. 

3- 

20  0  ,, 

..  25  0  .. 

*•  ft 

4- 

20  ., 

..  6-5  ,. 

,,  lactose 

5- 

50  „ 

..  149  .. 

•  •  »» 

6. 

80  .. 

..  21-7  ,. 

glycerol 

7. 

2  25  ., 

..  4’0  •• 

8. 

5-5  .. 

..  80  „ 

»>  ft 

9- 

89  .. 

12-0  .. 

»■  »$ 

It  will  be  seen  that  there  is  no  constant  linear 
relationship  between  concentration  and  sweetness, 
that  in  fact  the  relative  sweetness  changes  with 
dilution.  Paul*  earlier  had  reported  that  the  sweet- 


ness  of  saccharin  relative  to  that  of  sucrose  de¬ 
creased  with  increasing  concentration  of  the  solu¬ 
tion.  Cameron  has  derived  a  mathematical  method 
for  calculating  the  sweetness  of  a  mi.xture  of  sugars 
of  known  composition  in  terms  of  that  of  a  specific 
concentration  of  sucrose.  Dahlberg  and  Penezek" 
have  recently  reported  that  the  sweetness  of  various 
sugars  relative  to  that  of  sucrose  varies  directly 
with  the  concentration,  but  that  levulose  constitutes 
an  e.xception  as  its  sweetness  is  nearly  twice  as  great 
in  high  concentrations  as  it  is  in  low. 

L'se  of  Saccharin  and  Dulcin 

According  to  Adam'”  saccharin  550  or  soluble 
saccharin  can  be  used  to  increase  the  sweetness  of 
canned  fruits  without  introducing  any  foreign 
flavour,  and  in  the  case  of  canned  peas  can  satis¬ 
factorily  replace  all  the  sugar,  without  any  serious 
effect  on  the  flavour,  but  is  unsuitable  for  use  with 
canned  beans  in  tomatoes.  Dulcin  can  be  used 
similarly,  and  is  stated  to  be  better  than  saccharin 
to  increase  the  sweetness  of  canned  fruits,  and 
although  it  is  good  also  in  peas,  like  saccharin  it  is 
unsuitable  to  use  with  beans  in  tomato  sauce. 

Erb"  has  discussed  the  use  of  synthetic  sweet¬ 
ness  in  ice  cream. 


Changes  in  Constitution  of  Saccharin 

Innumerable  modifications  have  been  made  to 
the  saccharin  molecule  in  order  to  enhance  its  sweet¬ 
ness.  When  the  heterocyclic  system  is  doubled  to 
give  CeH^fSOXONH)^  bitter  products  result. 
Even  when  the  saccharin  molecule  is  combined  with 
a  dulcin  molecule  the  resulting  compound 


/\ 

\/ 


SO,  V 

CONH  C,  H,  O 

CO  / 


C, 


saccharin  -  2  -  />  -  ethoxyformanilide  has  no  sweet 
taste.'®  Many  other  similar  combinations  and  re¬ 
arrangements  have  been  attempted,  and  in  most 
cases  there  is  no  sweet  taste  at  all,  while  in  no  case 
is  any  compound  comparable  to  saccharin  in  sweet¬ 
ness  produced.  A  review  of  these  devices  is  to  be 
found  in  “  The  Chemical  Senses.”'^ 

Most  of  the  salts  of  saccharin  are  sweet,  notably 
the  sodium  and  ammonium  salts,  both  intensely 
sweet,  and  it  is  likely  that  the  sweetness  normally 
observed  is  due  to  the  anion 


/\ 

\/ 


CO 

SO, 


and  this  is  borne  out  by  the  fact  that  N-methyl 
saccharin  and  the  corresponding  ethyl,  bromethyl, 
hydroxymethyl,  and  phenyl  substituted  compounds, 
in  which  ionisation  would  be  impossible,  are  taste¬ 
less,  e.g. 


/\ 

\/ 


CO 

SO, 


\NCH3 


Mannessier-Mameli,'®  who  has  contributed  a  great 
deal  of  work  on  the  subject  of  sweetness,  has  shown 
that  the  semicarbazide  of  saccharin  has  no  sweet 
taste,  an  obser\-ation  that  confirms  earlier  infer¬ 
ences  that  derivative's  such  as  the  oxime  of  sac¬ 
charin,  which  have  retained  the  isothiazole  nucleus 
but  have  lost  carbonyl  oxygen  atom,  are  without 
sweet  taste.  Substitution  of  halogens  or  alkyl 
groups  in  the  benzene  ring  of  saccharin  does  not 
destroy,  although  it  reduces,  the  sweet  taste  of  sac¬ 
charin,  but  few  liberties  can  be  taken  with  the 
heterocyclic  ring.  It  is  clear  that  the  intense  sweet¬ 
ness  is  associated  with  some  special  molecular 
arrangement  which  can  very  easily  be  disturbed. 


The  Nitramines 

The  nitramines  provide  more  evidence  and  even 
more  striking  evidence  that  intense  sweetness  is 
associated  with  some  very  finely  balanced  molec¬ 
ular  architecture.  It  has  long  been  known  that  m- 
nitraniline  is  sweet,  and  in  1916  von  Braun'®  and 
his  colleagues  published  the  results  of  investigations 
in  the  taste  variations  of  substituted  nitramines. 
(ienerally  they  found  that  the  introduction  of  an 
alkyl  or  even  an  acid  group  para  to  the  nitro- 
group  gave  a  sweet  compound,  e.g.  the  following 


were  sweet 

CH3 

C,  H, 

COOH 

M 

\/ 

\/ 

NO, 

NO, 

NO, 

More  recently  Blanksma  and  van  der  Weyden,'' 
while  investigating  the  substituted  nitramines,  dis¬ 
covered  one  compound  with  the  colossal  sweetness 
of  3,000  to  4,000  times  that  of  sucrose.  They  found 
that  the  compounds  in  which  an  alkoxy  group  was 
substituted  para  to  the  nitro  group  were  all  sweet. 
They  were  of  the  type 


OR 


\/ 

NO, 


and  when  the  substituted  group  was  propoxy 
(R  =  C,H,)  the  compound  had  a  sweetness  of  3,300 
times  that  of  sucrose. 

According  to  a  more  recent  paper  by  Verkade, 
van  Dijk,  and  Meerburg,"*  the  sweetness  of  this 
substance  is  4,100  times  that  of  sucrose  and  other 
closely  related  bodies  are  also  extremely  sweet. 
Some  of  these  are 
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OCH  3 

OC,  H, 

OC4  H, 

NH, 

\y 

NO, 

NO, 

NO, 

220  X  sucrose 

950  X  sucrose 

1,000  X  sucrose 

It  is  clear  that  sweetness  reaches  a  maximum  with 
the  propyl  substituent,  falling  off  on  each  side  either 
to  the  ethyl  or  butyl  derivative.  The  isopropoxy 
derivative 

OCH  (CH,', 


NO, 

is  only  boo  times  as  sweet  as  sugar.  Very  surpris¬ 
ingly,  the  allyloxy  compound 


is  sweet,  310  times  as  sweet  as  sucrose.  In  all  these 
compounds,  which  have  the  2-amino-4-nitro  con¬ 
figuration,  the  taste  is  purely  sweet,  and  there  is  no 
after-taste. 

Halogen  Substituted  Nitramines 

The  influence  on  the  sweetness  of  the  substitution 
of  halogens  in  nitramines  has  been  investigated  by 


OCH,  CH  :  CH, 
NH. 


\/ 

NO, 

has  a  sweetness  of  2,000  times  that  of  sucrose.  This 
is  surprising  because  the  unsaturation  would  be  ex¬ 
pected  to  introduce  an  acrid  note. 

Compounds  higher  than  the  butoxy  derivative 
could  not  be  studied  for  sweetness  owing  to  their 
insolubility.  The  acetyl  derivatives  (acetyl  group 
substituted  in  amino  group)  are  hardly  sweet,*” 
and  as  their  001  per  cent,  solutions  produce  no 
impression  they  are  evidently  less  than  twenty-five 
times  as  sweet  as  sucrose. 

Several  workers  have  confirmed  that  the  corre¬ 
sponding  isomers 

OR 

Vf'l 


are  all  bitter  or  tasteless,  and  this  is  a  remarkable 
illustration  of  the  susceptibility  of  the  sweetness 
characteristic  to  slight  changes  in  molecular  archi¬ 
tecture:  2,4  amino  nitro  propoxybenzene  is  the 
sweetest  substance  known,  and  yet  2,4  nitro  amino 
propoxybenzene  is  bitter.  The  compound  i-pro- 
poxy-2-amino-4-nitro-6-methyl  benzene 

OC3  H, 

CH,  NH, 


Blanksma,  van  den  Broek,  and  Hoegen-’”  at  Ley¬ 
den.  The  following  compounds  indicate  the  lines 
on  which  their  findings  run : 

I' 

N  H 

1  1  ‘ 

Cl 

NH. 

Br 

M 

_  0 

1  1 
\/ 

NO, 

\/ 

NO, 

40  X  sucrose 

400  X  sucrose 

Soo  X  sucrose 

NH, 

\/ 

NO, 

1250  X  sucrose 

It  is  clear  that  the  suostitution  of  a  halogen  atom 
for  the  alkoxy  group  has  been  attended  by  a  loss 
in  sweetness,  but  even  so  the  sweetness  of  these 
compounds  is  remarkable.  The  progressive  rise  in 
degree  of  sweetness  with  increasing  molecular 
weight  of  the  halogen  substituent  is  noteworthy,  but 
molecular  weight  is  not  the  only  consideration  in¬ 
volved  since  the  molecular  weight  of  the  propoxy 
group  is  only  fifty-nine,  and  this  represents  the 
optimum  value  in  the  alkoxy  nitramine,  but  in  the 
halo  nitramhies  the  sweetness  appears  to  increase 
with  increase  in  molecular  weight  throughout  the 
series. 

The  corresponding  acetyl  derivatives  are  tasteless 
and  evidently  once  again  the  sweetness  is  very  sen¬ 
sitive  to  change  in  molecular  structure.  The  corre¬ 
sponding  isomeric  bodies 

Halogen 
/\  X() 

I  I  ' 

I  I 
\/ 

NH, 

in  which  the  halogen  atom  is  para  to  the  amine 
group,  instead  of  to  the  nitro  group,  are  tasteless. 

It  is  interesting  to  note  that  the  use  of  m-nitra- 
niline  derivatives  substituted  in  the  position  para  to 
the  nitro  group  has  been  protected  by  patent.**' 
The  salts  of  these  bodies  are  also  included  in  the 
patent  specification.  Apparently  the  products  may 
be  prepared  by  partial  reduction  of  substituted  1,3- 
dinitrobenzenes. 
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In  another  paper  Verkade  and  his  collaborators*- 
report  that  the  sweet  nitramines  all  have  some  local 
anaesthetic  action,  and  that  the  sweetest  known 
member,  the  propoxy  derivative,  is  thirty  times  as 
potent  as  cocaine. 

Hydraz'des 

Chemically,  hydrazides  bear  the  same  relation  to 
amides  as  hydrazine  NHjNH,  does  to  ammonia 
NH3.  de  Graaf^-^  appears  first  to  have  noticed  that 
the  hydrazides  of  malonic  and  substituted  malonic 
acids  had  intensely  sweet  tastes.  The  first  five 
members  of  the  series,  viz.  malonic  dihydrazide, 
methyl,  ethyl,  propyl,  and  isopropyl  malonic  di- 
hydrazides,  e.g. 

.C  >  HNH, 

C,  h,ch{ 

^CO  NHNH, 

are  all  sweet,  but  the  next  member,  butyl  malonic 
dihydrazide,  is  bitter.  It  would  appear  that  the 
hydrazine  group  is  evidently  responsible  for  the 
sweetness,  and  yet  the  introduction  of  a  third  hy¬ 
drazine  group  into  the  molecule  gives  the  substance 
NH,NHCH(C0NHNH2),,  which  is  tasteless.  The 
dihydrazide  of  succinic  acid  is  also  very  sweet,  but 
as  hydroxyl  groups  are  introduced  into  the  mole¬ 
cule  the  sweetness  progressively  diminishes;  for 
malic  dihydrazide  (one  hydroxyl  group)  is  sweet, 
although  less  sweet  than  succinic  dihydrazide,  tar¬ 
taric  dihydrazide  (two  hydroxyl  groups)  is  only 
slightly  sweet,  and  mucic  dihydrazide  (four  hy¬ 
droxyl  groups)  is  not  sweet  at  all. 

Not  all  dihydrazides  accordingly  are  sweet,  al¬ 
though  many  of  them  are.  Monohydrazides  are 
not  sweet,  and  according  to  Blanksma  and  Bakels*^ 
two  hydrazide  groups  located  near  to  each  other 
are  necessary  for  the  production  of  a  sweet  taste. 

Malon  amides 

Some  of  the  malonic  amides  are  also  very  sweet, 
notably  he.\yl  chlormalonamide 

C.  XONH, 

Cl  \cO  NH, 

which  Dox  and  Houston*®  reported  to  be  300  times 
as  sweet  as  sucrose,  and  later  Dox  and  Jones*** 
reported  that  the  corresponding  amyl  derivative 
was  400  times  as  sweet  as  sugar.  The  isoamyl  de¬ 
rivative  was  bitter,  another  illustration  of  the  great 
sensitivity  of  the  property  of  sweetness  to  change 
in  molecular  architecture.  This  peculiar  sensitivity 
makes  research  into  the  relation  between  constitu¬ 
tion  and  sweetness  verj'  difficult.  What  happens 
as  a  rule  is  that  the  sweetness  of  a  synthetic  is  dis¬ 
covered  by  chance,  and  systematic  investigation 
shows  that  its  near  homologues  also  have  sweet 
tastes,  but  that  any  other  substances  in  which  sig¬ 
nificant  changes  are  made  to  the  molecular  arrange¬ 
ment  are  often  tasteless  or  even  bitter.  As  an 


illustration  the  effect  of  the  introduction  of  hy- 
dro.xyl  groups  into  the  structure  represented  by 
succinic  dihydrazide  should  be  studied;  there  is  a 
progressive  reduction  in  sweetness,  and  yet  the 
hydroxyl  groups  are  those  commonly  associated 
with  the  production  of  sweetness  in  the  commonest 
sweetening  materials  used  such  as  the  natural 
sugars,  glycerol,  and  the  glycols.  It  may  be  men¬ 
tioned  here  that  propylene  glycol  has  been  recom¬ 
mended**  as  a  flavour  solvent  as  a  replacement  for 
the  highly  taxed  ethyl  alcohol. 

REFERENCES 

'  I  Rt-tnson  and  C.  FahU)erg,  Benchte,  12,  470  (1879). 

’  Client.  Ztg.,  40,  853  (1916). 

’  n.  Staub,  Schweiz  vied.  Wochschr.,  72,  983-986  (1942).. 

*  T.  Paul,  Electrochem.,  27,  539-546  (1921). 

’  Kroll,  Chem.  Zentr.,  1943,  i,  689. 

‘  T.  Cameron,  Trans,  Roy.  Soc.  Can.,  37,  1527  (1943) 

*  A.  T.  Cameron,  Can.  J.  Research,  22  E,  45-63,  (1944). 

*  T.  Paul,  Z.  Nahr.  Genussm.,  43,  137-149  (1922). 

’  A.  C.  Dahiberg  and  E.  S.  Penczek,  N.Y.  (Geneva)  Agr. 
Exh.  Stn.  Tech.  Bull.,  258  (1941). 

W.  B.  Adam,  Univ.  Bristol  Fruit,  Vegetable  Preserva¬ 
tion  Research  Station,  Canipden,  Ann.  Report,  1940, 
15-32. 

“  J.  H.  Erb,  Southern  Dairy  Products  Journal,  31,  28-29, 
32  (1942). 

A.  F.  HoIIeman,  Rec.  trav.  chirn.,  42,  839-845  (1923). 

”  C.  Finzi  and  M.  Colonna,  Atti-accad.  Lincei  Classi.  set. 

fis.  mat.  nat.,  26,  19-24  (1937). 

'*  R.  VV.  Moncrieff,  "  The  Chemical  Senses,”  pp.  257-265. 
'*  A.  Mannessier-Mameli,  Gazz.  chini.  ital.,  71,  25-40- 
(1941). 

“  J.  von  Braun  and  M.  Rawicz,  Ber.,  49,  799-809  (1916). 

”  J,  J  Blanksma  and  P.  W,  M.  van  der  Weyden,  Rec. 

trav.  chim.,  69,  629-632,  (1940). 

"  P.  Ei  Verkade,  C.  P.  van  Dijk,  and  W.  Meerburg, 
Rec.  trav.  chim.,  66,  346-360  (1946). 

P.  E.  Verkade  and  P.  H.  Wjtjens,  ibid.,  631-679. 

”  J.  Blanksma,  W.  J.  van  den  Broek,  and  D.  Hoegen. 
Rec.  trav.  chim.,  66,  329-332  (1946). 

N.  V.  Polak  and  Schwarz’s  Essencefabrieken,  Belgian 
Patent  444071  (1942). 

P.  E.  Verkade,  C.  P.  van  Dijk,  and  W.  Meerburg, 
Chem.  Zentr.,  1942,  II,  2897-2898. 

H.  de  Graaf,  Diss.,  Leyden  (1930). 

J.  J.  Blanksma  and  H.  A.  Bakels,  Rec.  trav.  chim., 
M,  497-5*3  (*939). 

“  .\.  W.  Dox  and  B.  Houston,  J.  Amer.  Chem.  Soc.,  46, 
1278-1281  (1924). 

-*  A.  W,  Dox  and  E.  G.  Jones,  ibid.,  60,  2033-2036 
(1928). 

”  B.  H.  Smith,  Proc.  Inst.  Food  Technologists,  1941* 

192-194- 


‘books  received 

Orders  for  any  of  the  books  listed  below  or  re¬ 
viewed  in  this  issue  may  be  placed  with  the  Books 
Department,  Food  Manufacture,  Stratford 
Place,  London,  W.J.  It  is  regretted  that  under 
present  conditions  it  is  not  always  possible  to 
supply  books  by  return  of  post. 

The  Book  of  Sauces.  By  Ambrose  Heath.  Fp. 
228.  London.  Price  7s.  6d. 

Human  Nutrition.  By  V.  H.  Mottram,  M..^. 
(Cantab.).  Pp.  267.  London.  Price  6s.  6d. 
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News  from  the  Industry 


FORTHCOMING  EVENTS 

Royal  Society  of  Arts 

The  following  meetings  for  the 
195th  session,  i;)48-1949,  of  the 
Royal  Society  of  Arts  will  be  held 
on  Wednesdays  at  2.30  p.m. : 

(an.  19.  "The  Industrial  De¬ 
signer  and  Consumer  Goods.” 
.Milner  Gray,  R.D.I.,  President, 
S<Kiety  of  Industrial  Artists. 

jan  26.  "The  Application  of  Science 
to  Fruit  Growing.”  Gordon  Swar- 
brick,  M.Sc.,  Ph.D.,  of  the  Long 
Ashton  Research  Station,  Bristol. 

Feb.  2.  "  The  Industrial  Designer’s 
Responsibility.”  Gordon  Russell, 
C.H.E.,  .M.C.,  R.D.I.,  F.S.I.A., 
Master,  F'aculty  of  Royal  De¬ 
signers  for  Industry,  and  Direc¬ 
tor,  Council  of  Industrial  Design. 

Feb.  16.  "  The  Training  of  the  In¬ 
dustrial  Designer.”  Robin  Dar¬ 
win,  Hon.A.R.C.A.,  Principal, 
Royal  College  of  Art. 

Feb.  2j.  "Training  for  Agricul¬ 
ture.”  Dunstan  Skilbeck,  M.A., 
Principal,  Wye  College. 

.Mar.  2.  "  British  Industrial  Design 
and  World  Markets.”  John  Gloag, 
Hon. A. R. I. B. A.,  Member  of  the 
Council  of  the  Society. 

These  meetings,  with  the  exeep- 
tiun  of  those  on  January  26  and 
February  23,  are  part  of  a  series 
in  connexion  with  the  “  Design 
at  Work  ”  Exhibition. 


I  The  Nation's  Manufactured  Foods 

.\  new  series  of  meetings  for  dis¬ 
cussing  the  problems  affecting  the 
nation’s  manufactured  foods  is  to 
be  inaugurated  by  the  Nutrition 
Panel  of  the  Food  Group  of  the 
Society  of  Chemical  Industry. 

The  first  of  the  meetings  will  be 
held  on  January  5,  1949,  at  Gas 
Industry  House,  1,  Grosvenor 
Place,  London,  S.W.l,  at  6.30 
p.m.,  and  the  subject  will  be 
“The  Sausage  as  Food.”  The 
first  paper,  entitled  ”  The  History 
of  Sau.sages,”  will  be  given  by  Mr. 
H.  P.  Blunt  of  the  Ministry  of 
Food.  A  second  paper  on  “  The 
Composition  of  Fresh  Sausages” 
will  be  read  by  Mr.  Osman  Jones, 
after  which  Mr.  M.  G.  Read  will 
speak  on  ”  The  Composition  of 
Processed  Sausages.”  Finally,  the 
chairman  of  the  Panel,  Dr.  Mag¬ 
nus  Pyke,  will  review  these  papers 
and,  in  his  summary  on  ‘‘Sausages 
and  Nutrition,”  will  bring  into 
focus  the  contribution  that 


sausages  can  make  to  the  diet. 

At  the  conclusion  a  general  dis¬ 
cussion  will  be  held  and  in  order 
that  it  may  be  directed  along  con- 
.structive  lines,  all  those  who  con¬ 
template  contributing  to  the  di.s- 
eussion  are  asked  to  send  their 
names  to  the  hon.  secretary  of  the 
Panel,  together  with  an  indication 
of  the  points  on  which  they  wish 
to  speak.  At  this,  as  at  subse¬ 
quent  meetings,  visitors  wdll  be 
welcome. 


Modern  Food  Technology  Course 

Some  of  the  outstanding  features 
of  modern  methods  of  food  prepar¬ 
ation  and  preservation  will  be 
dealt  with  in  a  course  of  twelve 
lectures  w'hich  will  take  place  on 
Friday  evenings  from  6.30  p.m. 
to  9  p.m.  at  East  Ham  Technical 
College,  Barking  Road,  London, 
E.  6,  commencing  January  14, 
1949.  Entitled  ‘‘  Some  Aspects  of 
Modern  Food  Technology,”  the 
course,  which  will  be  delivered  by 
L.  S.  Bull,  B.Sc.,  F.R.I.C.,  will  in¬ 
clude  the  following  topics : 

Canning  and  similar  means  of 
preservation. 

Refrigeration,  including  quick 
freezing  processes. 

Dehydration  of  meat,  vegetables, 
and  other  foodstuffs. 

Purified  and  synthetic  food 
materials. 

New  methods  of  cooking  by  gas. 
oil,  electricity,  and  electronic  heat¬ 
ing. 

Each  lecture  will  be  of  one  hour’s 
duration  and  will  be  followed  by 
discussion,  demonstration  or 
laboratory  tests. 

Application  for  admission  to  the 
course  should  be  made  by  post  not 
later  than  January  7  and  should 
be  accompanied  by  the  fee  of  10s. 
Further  particulars  can  be  had  on 
application  to  the  Head  of  the 
College  Department  of  Science. 


British  Association  of  Chemists 

The  1949  programme  of  the 
Briti.sh  Association  of  Chemists  is 
as  follows ; 

Jan.  26.  "  Antibiotics.”  F.  A. 

Robinson,  M.Sc.,  F.R.I.C. 

Mar.  2.  B.A.C.  Forum. 

Mar.  31.  "  Part-time  Education  for 
Chemists.”  Joint  meeting  with 
Royal  Institute  of  Chemistry  and 
the  Association  of  Scientific 
Workers. 


Agriculture  Group  of  the  S.C.I. 

The  1948-1949  syllabus  of  the 
Agriculture  Group  of  the  Society 
of  Chemical  Industry  concludes 
with  the  following  meetings : 

.\pr.  19.  "  The  Chemistry  of  En¬ 
silage.”  Professor  S.  J.  Watson, 
Edinburgh  and  East  of  Scotland 
College  of  .\griculture.  2.30  p.m. 
in  the  Chemistry  Department  of 
the  Royal  College  of  Science. 

May  7.  "  The  Scientific  Basis  of 
Cheese-making.”  Dr.  J.  G.  Davis, 
Express  Dairy  Co.,  Ltd.,  2.30 
p.m.  in  the  Chemistry  Department 
of  the  Royal  College  of  Science. 

June  II.  Summer  meeting  at  the 
Experimental  and  Research  Sta¬ 
tion,  Cheshunt,  by  kind  permis¬ 
sion  of  the  Director,  Dr.  W.  F. 
Bewley,  C.B.E. 

London  Section  of  the  S.C.I. 

Jan.  19.  Joint  meeting  with  the 
Plastics  Group.  Jubilee  Memorial 
Lecture.  "  Synthetic  Fibres.  His¬ 
torical  Survey  of  the  Development 
of  some  Synthetic  Fibrous  Materi¬ 
als.”  H.  V.  Potter,  B.Sc., 
F.R.I.C.,M.LChem.E.  6.30  p.m. 
at  the  Royal  Institution. 

Feb.  2.  Joint  meeting  with  Ports¬ 
mouth  and  District  Chemical 
Society,  etc.  "  Food  Science  in 
Evolution.”  Dr.  L.  H.  Lampitt, 
F.R.I.C.,  M.I.Chem.E.  7  p.m. 
at  Portsmouth  Municipal  College. 

Feb.  14.  "Cosmetics.”  Dr.  R.  H. 
Marriott,  F.R.I.C.  6.30  p.m.  at 
the  London  Sch«x)l  of  Hygiene  and 
Tropical  Medicine. 

Mar.  4.  Joint  Meeting  with  the 
London  Group,  Industrial  Appli¬ 
cations  Section  of  the  Royal 
Statistical  Society.  "  The  Use  of 
Factorial  Experiment  for  Investi¬ 
gating  Chemical  Processes.”  K.  A. 
Brownlee,  M.A.  6  p.m.  at 

E. L.M..\;  Lighting  Service 
Bureau,  2,  Savoy  Hill,  London, 
W.C.2. 

-Mar.  7.  "  The  Physical  Chemistry 
of  Dyeing.”  Dr.  T.  Vickerstaff, 
M.Sc.,  A.R.I.C.  6.30  p.m.  at  the 
London  School  of  Hygiene  and 
Tropical  Medicine. 

Apr.  4.  Joint  meeting  with  the 
I^ndon  and  South-Eastern  Coun¬ 
ties  Section  of  the  Royal  Institute 
of  Chemistiy.  "  Recent  Develop¬ 
ments  in  Explosives.”  Dr.  A. 
Forster,  O.B.E.  6.30  p.m.  at  the 
London  School  of  Hygiene  and 
Tropical  Medicine. 

May  2.  "  Leather:  The  Scientific 
Background  to  a  Traditional  In¬ 
dustry.”  Dr.  M.  P.  Balfe,  B.A., 

F. R.I.C.  6.30  p.m.  at  the  Lon¬ 
don  School  of  Hygiene  and  Tropi¬ 
cal  Medicine. 


January,  1949 

[Hj 


33 


Electricity  in  Safe  Hands 

In  pursuit  of  their  drive  to  en¬ 
sure  that  electrical  installation 
work  is  carried  out  only  by  quali¬ 
fied  people,  the  N.E.C.T.A.,  Ltd. 
(one  of  the  associated  organisa¬ 
tions  representing  electrical  in¬ 
stallation  contractors),  has  offered 
to  guarantee  the  work  of  any  of 
its  members  up  to  the  sum  of 
£500  against  bad  workmanship  or 
materials.  The  members  of  the 
Association,  which  is  associated 
with  the  Electrical  Contractors’ 
Association  (Incorporated),  carry 
out  every  type  of  installation 
work,  and  a  vigorous  publicity 
campaign,  based  on  the  “  Safe 
Hands  ”  symbol,  is  at  present  in 
progress  to  persuade  the  user  that 
work  by  qualified  people,  inde¬ 
pendently  guaranteed,  is  in  his 
own  interest. 


Research  Type  Vibrating  Table 

Specifically  developed  for  re¬ 
search  and  experimental  work  on 
vibration  phenomena,  a  vibrating 
table  shown  at  the  Public  Health 
and  Municipal  Engineering  Exhibi¬ 
tion  is  constructed  of  welded  steel 
units  and  powered  by  electro¬ 
magnets  in  conjunction  with  leaf 
springs  on  which  the  vibrating 
element  floats.  These  springs  can 
be  tuned  to  resonate  with  the  im¬ 
pulses  of  the  magnetic  system 
over  a  wide  range  of  loadings  and 
frequencies. 

The  table  is  equipped  with  an 
optical  lever  for  amplitude 
measurement  and  when  supplied 
from  an  amplifier  associated  with 
a  heat  frequency  oscillator  it  can 
be  operated  over  a  wide  range  of 
frequencies. 

The  table  was  designed  in 
accordance  with  the  Stewart 
Patents,  and  produced  by  VVes- 
tool.  Ltd.,  for  use 
in  the  packing  of 
powder  and  gran¬ 
ular  materials, 
the  de-aeration 
of  semi-fluid  and 
fluid-solid  mix¬ 
tures;  in  fact,  it 
has  an  applica¬ 
tion  in  all  fields  of 
research  where 
vibration  at  fre¬ 
quencies  varying 
from  2,000-18,000 
cycles  per  minute 
are  required. 


Pressure  Filling  Machine 

A  new  filling  machine,  recently 
developed  by  V’alley  Products 
(Lye),  Ltd.,  fills  soft  pastes, 
creams,  sauces,  mayonnaise, 
honey,  and  other  products  into 
any  kind  of  container,  pre¬ 
measures  any  quantity  up  to  16 
fl.  oz.,  and  discharges  at  a  high 
speed  under  pressure.  Originally 
designed  for  filling  sandwich 
spread  into  waxboard  containers 


where  vacuum  was  impossible,  the 
machine  is  also  quite  suitable  for 
jars,  bottles,  or  tins,  and  the  pro¬ 
totype  has  achieved  the  filling  of 
14  oz.  of  sandwich  spread  at  40 
fillings  per  minute.  The  hopper, 
cylinder,  and  other  parts  coming 
into  contact  with  the  foodstuff 
can  be  made  of  stainless  steel  or 
Monel  metal,  and  all  sheet  metal 
guards  are  made  of  the  latter 
material. 


Vibrating  table  for  use  in  the  packing  of  powder  and 
granular  materials. 


Fomenting  Provincial  Trade 

Mr.  J.  F.  Noble,  London  sales 
representative  of  T.  Harrison  and 
Co.,  Ltd.,  manufacturers  of  oils 
and  flavouring  compounds,  is  to 
make  periodical  visits  to  the  pro¬ 
vinces  and  he  hopes  to  make  fresh  ; 
contacts  as  well  as  renew  old  | 
acquaintances  of  the  firm. 


Co>operative  Quick  Freezing 

Following  earlier  indications 
that  this  region  was  to  be  de¬ 
veloped  as  a  major  fruit  growing  l 
and  processing  area  under  the  i 
auspices  of  the  Scottish  Council  [ 
(Development  and  Industry),  it  \ 
has  been  announced  that  a  quick  ‘ 
freezing  plant  is  to  be  established  | 
in  or  near  Elgin  in  north-east  ' 
Scotland  to  handle  the  fruit  pro-  t 
duced.  Steps  are  being  taken  to 
form  a  growers’  association  and  to 
hasten  plans  for  development.  1 

These  plans  are  of  considerable  ; 
interest  to  the  fishing  industry  in 
this  region  in  view  of  the  possi¬ 
bility  of  co-operation  between  the  1 
tw’o  industries  so  as  to  provide  ! 
continuous  supplies  for  the  quick  i 
freezing  plant.  | 


R.I.C.  London  Section,  Annual  I 
Report 

Reference  was  made  in  the 
1647  report  of  the  London  and 
South  Eastern  Counties  Section  of 
the  Royal  Institute  of  Chemistry 
to  the  programme  of  expansion 
undertaken  by  the  committee. 
The  annual  report  for  1948  states 
that  this  programme  has  been 
continued  during  the  year  under 
review  and  has  been  assisted  by 
the  w’ork  of  the  Development  Sub-  ' 
committee,  acting  with  local  com¬ 
mittees  or  organisers.  The  possi¬ 
bility  of  local  organisation  was 
discussed  at  .several  centres  and, 
arising  out  of  a  meeting  at  South¬ 
ampton,  the  Mid-Southern  Coun¬ 
ties  Section  of  the  Institute  has 
already  been  formed.  An  account 
of  the  many  meetings  which 
catered  for  every  kind  of  chemical 
interest  in  the  Section  area  is 
given,  as  well  as  a  list  of  visits 
and  social  activities  which  have 
taken  place.  The  report  also  in¬ 
cludes  some  notes  on  relations 
with  other  societies,  finance,  pub¬ 
licity,  membership,  and  matters 
of  professional  interest. 

Food  Manufacture 
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Obituary 

Mr.  R.  Murdin  Drake,  O.B.E., 
M.Sc.,  F.R.I.C.,  joint  manager  of 
the  Association  of  British  Chemi¬ 
cal  Manufacturers. 

* 

Lord  Palmer,  at  the  age  of 
ninety,  director  of  Huntley  and 
Palmers,  Ltd. 

In  1896,  as  Mr.  Samuel  Ernest 
Palmer,  he  became  a  director  of 
the  Great  Western  Railway  and 
was  deputy  chairman  from  1906  to 
1943.  He  was  created  a  baronet  in 

1916  and  in  1921  was  elected  first 

Fellow  of  the  Royal  College  of 
Music.  » 

Sir  Thomas  George  Jones, 
K.B.E.,  Chief  Divisional  Food 
Officer  for  Wales,  Midland  and 
North-Western  Divisions  until 
1945,  died  on  November  30,  at  the 
age  of  sixty-seven. 

Until  the  1914-1918  war  he  was 
engaged  in  business  in  his  native 
Wales,  but  after  the  outbreak  of 
war  was  drawn  more  and  more  in¬ 
to  the  organisation  for  combating 
the  shortage  of  food  due  to  the 
German  submarine  campaign.  In 

1917  he  joined  the  Ministry  of 
Food  as  director  of  ships’  stores 
and  thereafter  had  much  to  do 
with  Government  policy  in  the 
distribution  of  food  in  England 
and  Wales. 

From  1921  to  1936  he  was  a 
divisional  food  officer  under  the 
food  department  of  the  Board  of 
Trade,  and  from  the  latter  year 
until  the  outbreak  of  war  had  a 
great  deal  to  do  with  the  shaping 
of  food  defence  plans.  During  the 
1939-1945  war  he  served  as  divi¬ 
sional  food  officer,  first  for  South 
Wales  and  Monmouthshire  and 
from  1941  for  the  whole  of  Wales 
and  for  the  North-Western  and 
Midland  areas  of  England  as  well. 


New  Headquarters 

Mr.  S.  B.  Hainsworth,  manag¬ 
ing  director  of  J.  H.  Fenner  and 
Co.,  Ltd.,  and  associated  com¬ 
panies,  has  moved  his  head¬ 
quarters  from  the  company’s  fac¬ 
tory  at  Winewall  Mill,  Colne, 
Lancashire,  to  the  new  factory  at 
Marfleet,  Hull. 

« 

Larger  and  better  equipped 
premises  have  been  acquired  by 
D.  Trapow  and  Co.,  Ltd.,  manu¬ 
facturers  of  the  Newman  labelling 
machine,  at  113,  Regent’s  Park 
Road,  London,  N.W.  1. 
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Weights  and  Measures 

The  Board  of  Trade  Committee 
which  is  reviewing  Weights  and 
Measures  legislation  has  asked  a 
number  of  interested  trading,  ad¬ 
ministrative,  and  scientific  organ¬ 
isations  to  submit  their  views  on 
a  questionnaire  embodying  the 
subjects  which  the  Committee  will 
consider.  Any  persons  or  organ¬ 
isations  who  have  not  received 
this  questionnaire  and  who  wish 
to  submit  representations  on  any 
aspects  of  Weights  and  Measures 
legislation  are  asked  to  write  to 
the  secretary  of  the  Committee, 
Board  of  Trade,  Millbank,  Lon¬ 
don,  S.W.  1,  for  a  copy. 


Margarine  Plant  for  Italy 

A  complete  margarine  plant  with 
modern  equipment  with  labora¬ 
tory  included  is  to  be  shipped  to 
an  Italian  company.  Representa¬ 
tives  of  the  company,  Nicolis 
Fratelli  of  Verona,  flew  over  to 
this  country  recently  to  conclude 
the  contract  with  Bamag,  Ltd., 
who  are  planning  the  whole  fac¬ 
tory  layout,  flow  of  materials, 
buildings,  etc. 

The  oil  will  be  refined  by  a  semi- 
continuous  process  and  then  hard¬ 
ened  by  the  nickel  formate  pro¬ 
cess,  hydrogen  being  supplied 
from  an  electrolyser.  The  hard¬ 
ened  oil  will  then  be  filtered  and 
again  refined  and  finally  deodor¬ 
ised  at  an  elevated  temperature 
under  a  vacuum  of  less  than  8  mm. 
mercury.  After  the  oil  is  cooled 
and  put  through  the  polishing 
press  it  will  be  stored  in  a  number 
of  tanks  according  to  its  character¬ 
istics.  The  vari¬ 
ous  oils  and  fats 
will  then  be  care¬ 
fully  weighed, 
mixed,  and  emul¬ 
sified  with  fresh 
milk  prepared 
in  specially  de¬ 
signed  milk 
ripening  equip¬ 
ment  and  chilled 
over  a  margarine 
drum.  After  con¬ 
tinuous  knead¬ 
ing,  the  material 
will  finally  be 
packed  auto¬ 
matically  into 
cartons  and  then 
into  boxes  for 
distribution. 


Changes  of  Address 

The  address  of  the  British 
Chemical  Plant  Manufacturers’ 
Association  is  now  14,  Suffolk 
Street,  London,  S.W.  1. 

» 

The  London  office  of  Woods  of 
Colchester,  Ltd.,  is  now  at  Fen¬ 
wick  House,  292,  High  Holborn, 
London,  W.C.  1.  Telephone: 
Chancery  8284  and  Holborn  1381. 


Changes  in  Export  Licensing 
Control 

Changes  in  Export  Licensing 
Control  are  made  by  a  Board  of 
Trade  Order  which  came  into 
operation  on  November  26,  1948. 

Among  those  goods  which  do 
not  now  require  export  licences 
are  beer,  lactose,  and  certain 
plastic  materials.  Licences  are 
now  required  for  beryllium  in 
some  forms  and  further  types  of 
scientific  equipment. 

The  changes  in  the  Schedule  are 
given  below : 

Group  T — The  item  *'  Beer  ”  is 
added  to  the  list  of  exclusions  in  the 
heading  relating  to  beverages:  the 
item  "  Lactose  "  is  deleted. 

Group  6(i) — Beryllium  is  added 
to  the  list  of  items  under  the  head¬ 
ings  relating  to  non-ferrous  metals 
and  alloys,  and  ores  and  concen¬ 
trates. 

Group  8 — The  item  “  polymers  of 
vinyl  chloride,  co-polymers  made 
mainly  from  vinyl  or  polyvinyl 
chloride,  and  compositions  consist¬ 
ing  mainly  of  any  of  these  materials, 
in  the  form  of  rough  sheet,  strip, 
powder,  granules,  or  chips  ”  is  de¬ 
leted. 

Group  15 — A  list  of  scientific 
equipment  is  inserted. 


Sig.  A.  Minghettl;  Mr.  L.  Barton,  Bamag,  Ltd.;  Sig.  X. 
Nicolis;  Mr.  M.  K.  Schwltaor,  Bamag,  Ltd.;  Sig.  T. 
Nicolis,  President  of  Nicolis  Tratelli ;  Sig.  D’Xste. 
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British  Council  Conference  Grants 

The  British  Council  has  a  small 
fund  to  enable  overseas  delegates 
who  cannot  otherwise  arrange  to 
come  to  this  country  to  attend 
national  or  international  confer¬ 
ences  held  in  the  United  Kingdom 
on  scientific  subjects  including 
agriculture,  engineering,  and 
medicine. 

Grants  are  paid  to  overseas  dele¬ 
gates  in  person  and  cover  subsist¬ 
ence  in  the  United  Kingdom  for 
the  duration  of  the  conference  up 
to  a  period  of  two  weeks.  Fares 
to  and  from  the  United  Kingdom 
can  be  paid  only  in  exceptional 
circumstances,  and  no  payment 
can  be  made  to  the  convening 
body  to  cover  their  secretarial  or 
other  organising  expenses. 

Conveners  of  conferences  to  be 
held  during  the  period  April  1, 
1949,  to  March  31,  1950,  should 
apply  to  the  Director,  Visitors’ 
Department,  British  Council,  3, 
Hanover  Street,  VV’.  1,  by  January 
15,  1949,  giving  particulars  of 
their  conference  and  the  number 
of  delegates  (and  their  national¬ 
ities)  who  they  think  will  require 
assistance.  Where  it  is  impossible 
for  conveners  to  apply  by  January 
15,  they  may  apply  later  upon  the 
understanding  that  funds  may  no 
longer  be  available. 

Applications  will  be  considered 
by  the  relevant  British  Council 
Advisory  Panel  of  Scientific  Ex¬ 
perts  and  conference  conveners 
will  receive  a  reply  by  the  end  of 
February,  1949. 


Re-opening  of  Pearlite  Box  Co., 
Ltd. 

The  new  head  office  and  London 
factory  of  Pearlite  Box  Co.,  Ltd., 
at  West  Hoad,  Tottenham,  which 
was  closed  through  fire  on  Novem¬ 
ber  11,  1946,  was  opened  on 

November  26  by  Lord  Morrison, 
Parliamentary  Secretary  to  the 
Ministry  of  Works. 

Mr.  Douglas  James,  O.B.E., 
chairman  and  managing  director, 
spoke  of  it  being  a  very  happy  and 
joyous  occasion.  He  said  that  the 
last  two  years  had  been  exceed¬ 
ingly  strenuous  for  him.  He  had 
supervised  the  building  of  not  only 
the  new  factory  at  Tottenham, 
but  also  the  firm’s  new  premises  at 
Manchester.  “  The  new  prem¬ 
ises,”  he  said,  ”  are  an  example  of 
what  a  factory  should  be.”  He 
spoke  of  the  happy  family  spirit 
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w’hich  existed  between  manage¬ 
ment  and  employees.  The  firm 
had  tried  to  give  their  workers 
ideal  surroundings  and  conditions 
in  which  to  work.  There  was 
modern  lighting  approximating 
natural  light,  cloakrooms  with 
drying  facilities,  and  an  excellent 
canteen.  They  had  done  this,  not 
only  for  the  comfort  and  welfare 
of  workers,  but  also  to  get  effici¬ 
ency  in  production,  greater  pro¬ 
duction  and  cheaper  production. 

Lord  Morrison  said  his  Ministry 
had  supported  the  Pearlite  appli¬ 
cation  for  building  materials  be¬ 
cause  the  firm  w’as  essential  to  the 
food  trade.  Government  Depart¬ 
ments  did  sometimes  act  quickly 
and  wisely.  They  had  been  con¬ 
vinced  that  this  was  an  industry 
which  should  be  encouraged  and 
set  on  its  feet  as  quickly  as  pos¬ 
sible. 


Following  the  announcement  by 
the  Minister  of  Food  of  his  in¬ 
tention  to  use  discriminatory 
methods  in  allocating  additional 
sugar  and  other  foods  to  manu¬ 
facturers  and  distributors  of 
certain  foodstuffs,  the  Federation 
of  British  Industries  have  been 
authorised  by  the  following  organ¬ 
isations  to  issue  this  statement, 
with  which  they  unanimously 
agree  : 

Association  of  British  Chambers  of 
(ximmerce. 

British  Cake  and  Biscuit  Associa¬ 
tion. 

Cocoa,  Chocolate,  and  Confec¬ 
tionery  Alliance,  Ltd. 

Federation  of  British  Industries. 

Federation  of  Wholesale  and  Mul¬ 
tiple  Bakers. 

Food  Manufacturers’  Federation. 

Multiple  Shops  Federation. 

National  Association  of  Master 
Bakers,  Confectioners,  and  Caterers. 

National  Association  of  Multiple 
Grocers. 

National  Federation  of  Grocers 
and  Provision  Dealers’  Associations. 

National  Federation  of  Wholesale 
Grocers  and  Provision  Merchants 
Associations. 

The  organisations  reject  com¬ 
pletely  the  extension  of  any 
methods  which  attempt  to  link 
the  manufacture  or  distribution 
of  unrationed  foodstuffs  to  the 
manufacture  or  distribution  of 


He  suggested  that  an  industrial 
exhibition  should  be  .staged  in 
Tottenham,  to  let  the  people  know 
the  wide  variety  of  products  which 
were  manufactured  locally.  He 
then  declared  the  factory  open. 

Mr.  Philip  Walker,  A.C.A.,  a 
director  of  the  company,  said  he 
had  no  doubt  that  a  large  part  of 
the  energy  expended  on  the  pro¬ 
ject  was  spent  in  filling  up  pink 
forms  and  sending  them  to  the 
appropriate  department.  They 
had  been  able  to  maintain  produc¬ 
tion  because  of  the  kindness  of 
Dailley  and  Co.,  Ltd. 

As  a  token  of  what  were  called 
“  those  two  happy  years  of  co¬ 
operation  ”  Mr.  James  presented 
Dailley  and  Co.,  Ltd.,  with  an  in¬ 
scribed  plaque,  and  several  presen¬ 
tations  were  then  made  to  people 
prominently  as.sociated  with  the 
re-building. 


rationed  foodstuffs.  Consumer 
demand  for  the  latter  cannot  be  I 
taken  as  a  measure  of  demand  for 
the  former. 

They  reject  with  equal  emphasis 
attempts  to  regiment  consumer 
choice,  which  stultify  the  efforts 
being  made  by  productive  indus¬ 
try  to  secure  increased  efficiency 
and  service. 

Representations  have  already 
been  made  to  the  Minister  indicat¬ 
ing  an  anxiety  to  examine,  with 
him,  methods  of  revising  alloca¬ 
tions  in  the  interests  of  efficiency. 
Some  .successful  new  methods  are 
already  in  operation;  others  are  in  j 
an  experimental  stage,  but  there 
is  no  standard  solution  .suitable 
for  all  sections  of  the  food  indus¬ 
try.  The  Minister  appears  to  have 
overlooked  the  clear  undertakings 
he  has  given  not  to  change  alloca¬ 
tion  methods  without  consultation 
with  the  organisations. 

Discriminatory  allocation  of 
.sugar,  etc.,  must  inevitably  lead 
to  claims  for  similar  treatment  in 
other  controlled  materials  com¬ 
prised  in  the  products  affected, 
otherwise  it  will  produce  no  in¬ 
crease  of  output. 

The  organisations  therefore  pro¬ 
test  most  vigorously  against  the 
Minister’s  announcement,  and  re¬ 
quest  that  the  matter  be  reviewed 
in  consultation  with  the  interests 
affected. 


Additional  Food  Allocations 

PROTF.ST  AGAINST  DISCRIMINATORY  METHODS 


Food  Manufacture 


Scottish  Experimental  Farm 

Government  support  is  being 
requested  for  the  development  of  a 
farm  for  experimental  beef  pro¬ 
duction  at  Balnastraid,  near  Din- 
net  in  the  north  of  Scotland.  Ex¬ 
periments  will  be  confined  largely 
to  best  methods  of  feeding. 


Printing  and  Packaging  Research 

The  report  of  the  Council,  deal¬ 
ing  with  matters  of  administra¬ 
tion,  finance,  membership,  etc., 
and  the  report  of  the  Director  of 
1  Research,  together  with  a  list  of 
'  members,  comprise  the  annual 
I  report  for  1917-1948  of  the  Print- 
i  ing.  Packaging,  and  Allied  Trades 
'  Research  Association.  The  ser¬ 
vices  of  the  information  bureau 
have  been  extensively  used  and 
I  ad  hoc  investigations  carried  out 
for  members  have  again  increased, 
while  the  activities  of  the  packag¬ 
ing  division  are  to  be  extended  by 
the  provision  of  a  package  testing 
service  to  carry  out  performance 
tests  on  packages  on  behalf  of  in¬ 
dividual  firms. 

I  The  new  laboratories  provided 
I  by  the  Association  will  enable  staff 
i  to  deal  with  the  comprehensive 
research  programme  drawn  up 
1  through  the  Advisory  Panels 
>  which,  it  is  believed,  will  make  a 
•  valuable  contribution  to  the  tech- 
f  nical  progress  of  the  printing  and 
packaging  industries. 


I  Research  Association  Elections 

At  a  group  meeting  of  members 
of  the  British  Baking  Industries’ 
Research  Association  held  in  Glas¬ 
gow  recently,  Mr.  J.  McMillan  was 
I  re-elected  as  their  representative 
on  the  Council  of  the  Association. 
Mr.  McMillan  was  co-opted  to  the 
‘  Council  to  fill  the  vacancy  caused 
by  the  resignation  of  Mr.  J.  R. 
MacLeod.  The  meeting,  which 
was  well  attended,  was  addressed 
by  Dr.  J.  B.  M.  Coppock,  the 
Director  of  Research,  on  the 
,  present  work  of  the  Association. 

At  another  group  meeting  of 
members  carrying  on  business  in 
Wales,  Mr.  R.  McLeish  was  un¬ 
animously  elected  their  represent¬ 
ative  on  the  Council  to  fill  the 
vacancy  arising  from  the  retire¬ 
ment  of  Mr.  G.  Franklin,  who  had 
been  a  member  of  the  Council 
since  the  inception  of  the  Asso¬ 
ciation. 


Instrument  Company’s  Move 

An  immediate  increase  in  pro¬ 
duction  far  in  excess  of  the 
capacity  of  their  London  works  is 
made  possible  by  the  removal  of 
Bristol’s  Instrument  Co.,  Ltd.,  to 
a  new  factory  at  Weymouth, 
Dorset.  The  design,  layout,  and 
equipment  in  general  is  of  an  ad¬ 
vanced  nature,  and  every  modern 
facility  has  been  used  to  assist  in 
the  highly  specialised  work  of 
the  company.  The  factory  manu¬ 
factures  a  complete  range  of 
recording  and  controlling  gauges, 
thermometers,  liquid  level  instru¬ 
ments,  potentiometers,  and  pro¬ 
cess  cycle  controllers;  together 
with  an  entirely  new  range  of 
flowmeters. 

A  portion  of  the  company’s 
former  premises  is  being  main¬ 
tained  as  a  London  office,  but  all 
manufacturing  and  administrative 
functions  take  place  at  Weymouth 
where  the  head  office  is  located. 


Quick  Freezing  Afloat 

Six  double-contact  plate  quick 
freezing  machines  containing 
eighteen  freezing  trays,  each  cap¬ 
able  of  taking  21  lb.  of  fish  fillets 
(complete  load  378  lb.),  have  been 
installed  on  the  Polarkist,  a  float¬ 
ing  factory  ship  operated  by  Det 
Norske  Fiskefilet  Kompani  of 
Trondheim.  These  machines  are 
manufactured  by  Jackstone 
Froster,  Ltd.  Two  other  machines 
have  been  installed  on  the  Green¬ 
land,  a  Danish  vessel,  and  one  on 
the  Norwegian  Government  whal¬ 
ing  vessel  Thorahavet. 


A  double-contact  plate  quick  freezing 
machine. 


Design  in  Industry 
Approximately  ninety  guests 
heard  Mrs.  C.  M.  Wakeman, 
M.Sc.,  speak  on  “  The  Carton  and 
the  Chemist  ”  at  a  packaging  con¬ 
ference  arranged  by  Boxfoldia, 
Ltd.,  held  on  November  25  at 
Manchester.  The  talk  after  lun¬ 
cheon  on  “  The  Designer’s  Func¬ 
tion  ”  was  given  by  Mr.  Milner 
Gray,  President  of  the  Society ^of 
Industrial  Artists,  who,  as  one'' of 
the  Royal  Designers  for  Industry, 
was  among  those  whose  work  was 
included  in  the  Design  At  Work 
Exhibition  shown  at  the  Royal 
Academy. 


Cheshire’s  New  Canning  Factory 
The  products  of  a  new  factory 
opened  at  Seacombe  by  United 
Canners,  Ltd.,  are  to  be  ear¬ 
marked  for  residents  in  Lancashire 
and  Cheshire.  The  new  works, 
which  will  receive  their  supplies 
from  Lancashire  farms,  are  en¬ 
gaged  on  the  canning  of  peas  at 
present,  but  it  is  hoped  to  com¬ 
mence  the  production  of  canned 
jams,  fruits,  and  vegetables  in  the 
near  future.  Sixty  workers  are 
employed,  producing  4,000  tins  an 
hour,  but  this  figure  will  eventu¬ 
ally  be  increased  to  15,000  tins  an 
hour. 


Fish  Smoked  hy  Electricity 

An  important  development  in 
fish  curing  practice  involving  the 
adoption  of  an  electrically  oper¬ 
ated  smoking  kiln  which  smokes 
both  haddock  and  herring  in  two 
hours  has  been  invented  by  an 
Aberdeen  engineer. 

The  electrical  equipment  and 
firebox  are  below  the  cabinet, 
which  takes  six  tenters,  each  hold¬ 
ing  ten  fish,'  and  the  fire  is  set  by 
pulling  a  switch.  After  a  few 
minutes  sawdust  or  peat  is  added 
to  create  the  necessary  smoke  and 
when  this  has  been  thoroughly 
ignited  by  the  electrical  unit,  the 
current  is  switched  off  and  the  fire 
maintained  by  controlled  draught. 
The  fish  are  given  an  intensive 
smoking  and  are  then  cured  undei 
suction,  an  electric  fan  being  used 
to  dry  them  ready  for  packing. 
The  unit,  which  is  only  3  feet  wide 
and  7  feet  high,  permits  uniform¬ 
ity  of  curing,  and  fish  processed  by 
this  method  can  be  made  moist  or 
dry,  dark  or  light  'according  to 
requirements. 
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Inside  the  Oivic  Restaurant,  Oastlefleld,  Portsmouth. 


Lighting  in  Civic  Restaurant 

Lighting  fitting.s  at  the  recently 
opened  Civic  Restaurant,  Castle- 
field,  Portsmouth,  which  were  de¬ 
signed  and  supplied  by  the  British 
Thomson-Houston  Co.,  Ltd.,  are 
specially  constructed  to  be  in 
keeping  with  the  architectural 
features  of  the  ceiling.  They  take 
the  form  of  a  continuous  trans¬ 
lucent  cornice  on  both  sides  of 
three  ceiling  coffers.  Mazda  80 
watt  warm-white  fluorescent 
lamps  are  concealed  above  diffus¬ 
ing  “  Perspex  ”  screens. 

Additional  lighting  is  provided 
over  the  orchestral  platform  by 
two  rows  of  fittings  in  a  specially 
rece.ssed  and  coved  ceiling,  so  that 
the  light  sources  are  invisible  to 
anyone  in  the  restaurant.  Light 
distribution  is  uniform  over  the 
whole  stage.  Lamps  mounted 
above  a  shallow  suspended  glass 
panel  are  incorporated  in  the  ceil¬ 
ing  of  the  bar. 


Scots  Will  Can  Mushrooms 

Plans  are  being  prepared  for  the 
establishment  of  a  Scottish  factory 
for  canning  and  processing  mush¬ 
rooms  on  a  small  scale.  Scotland 
has  achieved  a  considerable  repu¬ 
tation  for  the  quality  of  its  spawn 
and  mushrooms  and  a  major  ex¬ 
port  trade  in  spawn  has  been  built 
up. 

The  factory  is  not  expected  to 
be  in  operation  for  some  nine  to 
twelve  months. 
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Two  Scientific  Films 

Two  new  scientific  sound  films, 
“  Emulsions  ”  and  “  The  Story  of 
Halibut  Oil,”  which  have  been  an¬ 
nounced  by  Crookes  Laboratories, 
London,  may  be  borrowed  free  of 
charge  by  schools,  colleges,  hospi¬ 
tals,  and  scientific  societies. 

“  Emulsions,”  which  runs  for 
fifteen  minutes,  opens  with  a 
series  of  simple  test-tube  experi¬ 
ments  demonstrating  the  contrast 
between  an  emulsion  and  a  suspen¬ 
sion.  The  two  types  of  emulsions 
and  the  function  of  emulsifying 
agents  are  then  demonstrated,  and 
a  pictorial  description  is  given  of 
the  preparation  of  emulsions  ex¬ 
perimentally  and  industrially  by 
mechanical,  chemical,  and  super¬ 
sonic  means  and  their  uses  in  daily 
life. 

‘‘The  Story  of  Halibfit  Oil  ”  is 
a  thirty-minute  film  divided  into 
two  parts,  the  first  giving  vivid 
details  of  life  aboard  a  trawler  in 
Icelandic  waters,  the  second  con¬ 
cerned  with  the  scientific  treat¬ 
ment  of  halibut  liver,  formerly  a 
waste  product,  for  the  extraction 
of  its  vitamin-bearing  oil. 

The  ingenious  means  by  which 
the  vitamin  content  of  the  oil  is 
measured,  vitamin  A  by  spectro¬ 
graph  and  vitamin  D  by  biological 
methods,  are  described  in  detail. 
Refining  and  blending  processes 
are  shown  in  the  closing  section  of 
the  film. 

Both  films  are  available  in  16 
mm.  and  35  mm.  sizes  and  can  be 
supplied  at  fourteen  days’  notice. 


Appointments  I  S 

Mr.  T.  Foggo,  who  gained  dis-  I 
tinction  during  the  war  years  by  t  a 
winning  the  Lord  Woolton  trophy  f  v 
in  the  competition  for  the  produc-  h 
tion  of  the  best  National  Loaf,  has  li 
been  appointed  manager  of  the  * 
new  Wm.  Beattie,  Ltd.,  factory  in  f 
Kirkcaldy.  This  plant  is  a  modern  1  I 
streamlined  unit  designed  to  ser-  I 
vice  the  East  of  Scotland  and  re-  t 
duce  the  volume  of  traffic  from  t 

the  West  where  the  company’s  < 

main  bakeries  are  situated.  ! 

*  I 

Dr.  Vernon  L.  S.  Charley,  Chief  ,  \ 
Chemi.st  of  H.  W.  Carter  and  Co.,  J 

Ltd.,  has  been  appointed  to  the  ’ 

board  of  the  company  as  technical  ; 

director. 

*  1 

At  a  meeting  of  the  General 
Council  of  the  British  Standards 
Institution  held  on  November  9,  • 
Mr.  Roger  Duncalfe  w’as  elected 
chairman  in  succession  to  the  late 
Sir  Clifford  Paterson,  F.R.S.  Mr. 

John  Ryan,  M.C.,  was  appointed 
chairman  of  the  Finance  Commit¬ 
tee  anti  Mr.  Herbert  J.  Manzoni, 
('.B.E.,  was  elected  to  succeed  Mr.  ' 
Sydney  Tatchell,  C.B.E.,  as  chair-  ^ 
man  of  the  Building  Divisional 
Council. 


Pilchard  Canning  in  Plymouth 

Pilchards,  which  have  hitherto 
had  to  be  sent  away  for  canning,  i 
may  now  be  dealt  with  at  a  new 
factory  erected  at  Plymouth  cap¬ 
able  of  producing  a  daily  output 
of  l-t,00<)  cans  of  pilchards  in  , 
tomato.  The  plant,  which  occu-  | 
pies  the  entire  first  floor,  is  be-  I 
lieved  to  be  the  first  all-gas  instal¬ 
lation  of  its  kind  in  the  country.  i 

Fish  brought  to  the  factory  are  j; 
cleaned,  cut  into  lengths  to  fit  the 
cans,  and  given  a  final  cleansing 
in  an  automatic  washing  machine,  t 
After  fifteen  minutes’  treatment 
in  salting  tanks  they  are  hand- 
packed  into  cans  containing 
tomato  sauce.  A  conveyor  belt 
takes  the  cans  into  an  exhaust 
chamber  for  air  extraction,  after 
which  they  are  finally  sealed,  and 
sterilised  in  gas-heated  retorts. 
They  are  then  labelled,  packed, 
and  despatched. 

It  is  estimated  the  factory  can 
be  fully  employed  on  pilchard  can¬ 
ning  for  about  nine  months  of  the 
year;  for  the  remaining  months 
the  concern  will  concentrate  on 
bottling,  pickling,  and  packing. 

Food  Manufacture 


Solring  the  Soap  Problem 

A  new  method  open  to  bakeries 
and  catering  establishments,  as 
well  as  factories,  to  overrome  the 
soap  shortage  is  by  the  use  of  a 
I  highly  concentrated  liquid  clean¬ 
ser  manufactured  by  the  Durazone 
t  Co.,  Ltd.  Known  as  “  Tex 
I  Foam,”  this  free-lathering,  soap¬ 
less  detergent,  whether  used  in 
cold,  hot,  hard,  or  soft  water,  is 
capable  of  removing  dirt,  stains 
or  grease  from  hands  or  from  any 
surface.  It  contains  no  ingredients 
that  can  harm  skin  or  hair;  the 
first  few  drops  neutralise  the  lime 
i  in  water  and  no  scum  is  left  on  the 
sides  of  basins  after  washing. 
Apart  from  personal  use,  this 
liquid  cleans  plant  and  equip¬ 
ment. 


'  Public  Health  Congress 

Fifteen  hundred  delegates  ap¬ 
pointed  by  local  authorities 
attended  the  Public  Health  and 
Municipal  Engineering  Congress 
I  and  Exhibition,  held  at  Olympia 
j  from  Noveml>er  1.5  to  ‘iO.  Opened 
by  the  President  of  the  Congress, 

'  Rt.  Hon.  Aneiirin  Bevan,  M.P., 
Minister  for  Health,  the  Congress 
included  sessions  on  a  wide  variety 
of  subjects.  Papers  read  covered 
such  subjects  as  refuse  storage 
and  public  health,  rural  water 
supplies,  hospital  administration, 
district  heating,  .sewage  sludge 
treatment  and  many  others,  while 
;  an  all-day  symposium  on  “  The 
Meciiani.sation  of  Municipal  and 
Highway  Engineering  Works  and 
its  Economics  ”  was  held  on 
November  16.  “  Food  Hygiene 

and  the  Housewife  ”  was  the  stib- 
ject  of  a  conference  held  on 
November  17  which  dealt  with  the 
hygienic  handling  of  foodstuffs 
and  gave  special  emphasis  to  the 
important  part  to  be  played  by 
the  hou.sewife  in  furthering  the 
cleaner  food  campaign.  The  main 
part  of  the  meeting  took  the  form 
of  a  Brains  Trust,  during  which  a 
team  of  experts  supplied  the 
answers  to  questions  on  food 
hygiene.  Special  visitors  included 
representatives  from  the  Ministries 
of  Food,  Education,  and  Health, 
from  the  British  Medical  As.socia- 
tion  and  the  Sanitary  Inspectors’ 
Association,  the  National  Council 
for  Hotel  and  Catering  Education, 
and  the  Central  Council  for  Health 
Education. 
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Cake  and  Biscuit  Industries 

The  formation  of  a  small  Coun¬ 
cil,  for  the  purpose  of  providing 
means  of  consultation  with  and 
united  representations  to  the 
Ministry  of  Food  and  other 
Government  Departments,  is  an¬ 
nounced  in  the  report  of  the  Cake 
and  Biscuit  Manufacturers’  War 
Time  Alliance,  Ltd.,  for  the  year 
ended  June  30,  1948.  The  Council 
consists  of  the  Food  Manufac¬ 
turers’  Federation,  the  Cocoa, 
Chocolate,  and  Confectionery  Alli¬ 
ance,  and  representatives  of  the 
cake  and  biscuit  industries  drawn 
from  the  Biscuit  Industry  Council. 

The  report  includes  an  account 
of  various  negotiations  with  the 
Ministry  of  Food  which  have  been 
carried  on  by  the  organisation 
during  the  year,  an  income  and 
expenditure  account  and  balance 
sheet,  together  with  a  list  of 
members,  footl  divisions  and  the 
respective  food  officers. 


Multi-purpose  Mixer  Wins  Medal 

With  numerous  uses  other  than 
the  ice  cream  mixing  for  which  it 
was  ilenionstrated  at  the  recent 
Dairy  Show  at  Olympia,  when  it 
won  the  Bronze  Medal  Award  for 
New  Inventions,  the  midti-pur- 
pose  m  i  X  e  r  /  e  m  u  1  s  i  fi  e  r  /  hdmo- 
geniser  marketed  by  Silverson 
Machines  (Sales),  Ltd.,  handles 
all  kinds  of  ingredients  with  equal 
efficiency.  The  company  make 
machines  to  suit  every  trade  in 
which  mixing  is  necessary  and  to 
meet  both  large  or  small  require¬ 
ments. 


New  Range  of  Bore  Equipment 

Based  on  the  performance  of 
larger  diameter  pipes,  a  complete 
range  of  3/8  inch  bore  equipment 
has  been  made  from  Pyrex  brand 
borosilicate  glass  for  installation 
where  severe  service  conditions 
are  met.  Small  in  diameter  and 
of  robust  construction,  these  pipe 
lines,  which  have  been  produced 
by  James  A.  Jobling  and  Co.,  Ltd., 
can  be  flushed  with  steam  or  de¬ 
tergents  and  will  operate  satis¬ 
factorily  at  pressures  up  to  50  lb. 
per  square  inch. 


Transportable  Dehydrating 
Cabinet 

Fitted  with  special  ducting  and 
control  which  allow  the  circuit  to 
be  closed  or  variable  at  will  to  suit 
the  particular  medium  which  is 
being  handled,  the  dehydrating 
cabinet  supplied  by  Dehydration 
Equipment,  Ltd.,  is  transportable 
and  can  be  used  in  laboratories, 
research  departments,  and  other 
establishments  where  a  closely 
controlled  drying  temperature  is 
required  to  ensure  the  retention 
of  flavour,  colour,  or  nutritive 
values.  Supplied  in  both  large 
and  small  units,  the  cabinet  in¬ 
corporates  an  electrically  driven 
pow’er  unit,  and  latest  models  are 
fitted  with  a  specially  designed 
Rototherm  thermostatic  control 
unit  and  dial  thermometers  in  the 
doors  to  indicate  any  change  in 
operating  temperatures. 


Ice  Cream  Executive  Visits  U.S. 

Mr.  Cecil  W.  Rodd,  chairman  of 
T.  Wall  and  Sons,  Ltd.,  recently 
returned  from  a  two  months’ 
study  of  American  marketing 
methods. 

Accompanied  by  Mr.  J.  D.  O. 
Knowles,  executive  director,  he 
visited  New  York,  San  Francisco, 
Los  Angeles,  Chicago,  St.  Louis, 
and  Boston,  where  he  inspected 
ice  cream  and  other  factories. 

From  his  first  visit  to  the  U.S. 
in  1922,  Mr.  Rodd  brought  back 
the  idea  of  selling  ice  cream  from 
tricycles;  he  has  returned  from  his 
last  trip  with  several  new  ideas  for 
the  manufacture  and  marketing  of 
cream  in  this  country. 

Mr.  Rodd  has  also  paid  a  short 
visit  to  the  British  zone  of  Ger¬ 
many  to  advise  on  the  reconstruc¬ 
tion  of  the  ice  cream  industry 
there. 
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COMPANY  NEWS 

The  issue  of  600,000  4  per  cent, 
cumulative  preference  shares  of  £1 
each  and  100,000  ordinary  shares 
of  £1  each  has  been  made  by  H.  J. 
Heinz  Co.,  Ltd. 

The  balance  of  the  issued  share 
capital  amounts  to  £2,000,000  in 
ordinary  shares  of  £1  each,  which 
remain  under  the  control  of  the 
Heinz  family.  There  is  no  present 
intention  of  applying  for  a  Stock 
Exchange  quotation  for  either 
class  of  share. 

* 

The  export  and  overseas  sales  of 
the  Glaxo  Laboratories  group 
have  further  increased,  it  was  dis¬ 
closed  by  the  chairman.  Sir  Harry 
Jephcott,  in  his  report  for  the 
nine  months  ended  June  30.  Ad¬ 
ditions  to  manufacturing  capacity 
were  responsible  for  a  one-third 
increase  in  turnover  and  have 
assisted  in  securing  an  export 
trade  which  is  now  five  times  that 
of  pre-war  years. 

* 

Increased  activities  during  the 
year  under  review  were  stated  by 
Mr.  J.  E.  Lalor,  chairman,  who 
presided  at  the  eighth  annual 
general  meeting  of  Batchelor  and 
Co.  (Ireland),  Ltd.,  to  be  due  to 
the  extension  of  facilities  for  the 
importation  of  essential  raw 
materials.  Improvement  in  sup¬ 
plies  permitted  wider  distribution 
of  their  popular  lines,  and  a  satis¬ 
factory  feature  of  their  trade  dur¬ 
ing  the  year  was  the  fact  that  it 
was  confined  almost  entirely  to 
the  home  market. 

Owing  to  delays  in  the  develop¬ 
ment  of  their  quick  freezing  divi¬ 
sion  it  had  not  been  possible  to 
take  full  advantage  of  the  recent 
heavy  crop  of  garden  peas  and  the 
available  fruit  supplies. 

The  issue  of  30,000  preference 
shares  and  200,000  ordinary  shares 
was  announced,  the  offer  being 
confined  to  existing  shareholders. 
Payment  of  the  preference  divi¬ 
dend  for  the  year  ended  June  30, 
1948,  was  approved  and  a  divi¬ 
dend  of  10  per  cent,  and  bonus  of 
5  per  cent.,  less  tax,  was  declared 
on  the  ordinary  shares. 

Due  mainly  to  exceptional  diffi¬ 
culties  arising  from  the  change¬ 
over  from  war-time  w’ork  to 
normal  activities.  Peerless  and 
Ericsson  sustained  a  substantial 
loss  in  its  trading  results  for  1946, 
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•  When  do  mites  in  cheese 
cease  to  be  a  delectable  morsel 
and  l)ecome  a  pest?  That  de¬ 
pends  on  the  palate. — Lord 
Lucas  of  Chilworth. 

•  Mr.  Strachey’s  generous 
Christmas  gift  amounts  to  less 
than  a  third  of  a  sausage  per 
person. — The  National  Federa¬ 
tion  of  Meat  Traders. 

•  Food  is  the  main  factor  in 
world  peace.  Unless  science  is 
used  to  help  agriculture  the 
earth  will  revolt  against  us  and 
the  problem  will  never  be  solved. 
— Dr.  Stross,  M.P. 

•  We  all  remember  the  old  nur¬ 
sery  rhyme  "  Dickory,  dickory 
dock,  the  mouse  ran  up  the 
clock.”  That,  presumably,  was 
not  infestation.  But  if  six  mice 
ran  up  six  clocks,  would  that 
l>e  infestation? — Lord  Balfour  of 
Inchrye. 

•  We  cannot  make  the  child 
tolerant,  self-reliant,  and  easy- 
mannered  in  the  abstract;  we 
have  to  choose  some  medium 
through  which  these  qualities 
can  be  imparted  to  him.  For 
such  a  purpose  the  meal  table  is 
ideal. — Mr.  F.  Le  Gros  Clark. 

•  Mr.  -  said  he  felt  in  the 

same  position  as  the  other 
clergyman,  who,  in  making  an 
appeal  for  money,  said  he 
wanted  not  abstract  sympathy 
but  concrete  plum  pudding. 
The  concrete  plum  pudding,  he 
said,  would  be  used  for  ^>iritual 
purjKises. — Letchworth  Citizen. 

•  Ilford  Council  have  ruled 

that  the  proposed  erection  of 
a  ”  stand  for  the  sale  of  jellied 
eels”  on  the  corner  of  Station 
Road,  Ilford,  would  constitute 
"development”  under  the  Town 
and  Country  Planning  Act, 
IQ47,  and  that  an  application 
for  permission  would  l)e  re¬ 
quired. — Ilford  Recorder.  ' 

•  When  a  bicycle  ride  of  fifty 
miles  and  upwards  is  undertaken 
the  cyclist  must  walk  up  all  the 
hills  for  the  first  hour,  and  post¬ 
pone  all  heavy  eating  until  the 
ride  is  over.  A  beefsteak  is 
almost  disabling.  A  thin  slice 
of  brown  bread  with  currant 
jam  and  a  cup  of  tea  or  a  glass 
of  shandygaff  is  quite  enough. — 
George  Bernard  Shaw 


but  progress  has  been  well  main¬ 
tained  and  combined  profits  for 
1947  amounted  to  £104,000,  before 
taxation.  A  dividend  of  30  per 
cent,  on  the  ordinary  capital  re-i 
compensed  stockholders  for  the 
absence  of  a  1946  payment,  while 
the  company  has  retained  a  u.seful 
surplus. 

Production  is  absorbed  chiefly 
by  the  bakery,  confectionery,  and 
allied  trades  w'ith  which  the ' 
company  has  well-established  con 
nexions,  and,  given  the  mainten¬ 
ance  of  high  output,  export  trade 
offers  considerable  opportunities 
for  expansion. 

Booklets  Received 

Designed  to  cut,  quickly  and 
accurately,  mild  steel  sheet  or 
plate  up  to  I  inch  thick,  the  guillo¬ 
tine  shears  described  in  a  recent 
catalogue  are  of  strong  construc¬ 
tion  and  simple  to  operate.  Manu¬ 
factured  by  F.  J.  Edwards,  Ltd., 
the  shears  can  also  handle  .stain¬ 
less  steel  with  the  use  of  special 
blades,  and,  by  a  small  adjust¬ 
ment  to  the  cutting  angle  of  the 
blades,  plastic,  rubber,  fibre,  and 
similar  materials  can  be  cut  or 
trimmed. 

* 

A  new  coking  stoker  which,  al¬ 
though  not  a  fundamental  depar¬ 
ture  from  the  standard  machine, 
has  considerably  improved 
features,  is  described  in  a  booklet 
i.ssued  by  James  Hodgkinson  (Sal¬ 
ford),  Ltd.  The  .stoker  will  deal 
with  fuels  of  varying  grades  and 
sizes  without  loss  of  efficiency;  it 
absorbs  little  more  than  1  h.p.  to 
drive  and  its  cost  is  usually  repaid 
in  fuel  saving  alone  in  the  first  one 
to  two  years. 

The  incorporation  of  a  special 
synthetic  wax  in  the  moulding  of 
plastics,  which  is  said  to  give  anti¬ 
static  properties  to  the  surfaces 
of  the  objects  made  from  plastics, 
is  mentioned  in  a  recent  issue  of 
Packaging  Abstracts.  There  is 
also  mention  of  a  new  water- 
soluble  polyvinyl  alcohol  film, 
described  as  being  a  clear  trans¬ 
parent  film,  highly  resistant  to 
fats,  oils,  and  greases  and  un¬ 
affected  by  most  organic  solvents. 
As  it  is  odourless,  tasteless,  and 
non-toxic  it  could  have  many 
uses,  such  as  a  non-removable 
container  for  materials  which  are 
to  be  eaten  or  dissolved  in  water. 

Food  Mnntifacture 
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News  from  Overseas 


Electronic  Preservation  in  Norway 

A  group  of  ten  Bergen  indus¬ 
trialists  have  recently  signed  a 
contract  with  a  view  to  the  ex¬ 
ploitation  in  Norway  of  a  method 
of  preservation  by  electronic 
waves  which  will  enable  fish  to 
be  conserved  in  a  fresh  state  for 
an  almost  unlimited  period. 

It  is  thought  that  the  new  pro¬ 
cess,  which  has  not  yet  been  com¬ 
mercially  operated,  opens  up  in¬ 
teresting  prospects  for  the  export 
of  fresh  fish  from  Norway.  The 
German-American  patent  cuts  out 
traditional  processes  involving 
frigorific  treatment  and  simplifies 
transport  of  fish  towards  con¬ 
sumers’  markets. 


Antarctic  Whaling  Agreement 

It  is  reported  in  Norway  that 
Holland  has  now  ratified  the 
Washington  Agreement  concern¬ 
ing  international  limitation  on  the 
catching  of  whales  by  Antarctic 
pelagic  expeditions.  The  contract¬ 
ing  parties,  other  than  Holland, 
are  Great  Britain,  the  Soviet 
Union,  the  U.S.A.,  and  Norway. 

Pelagic  whaling  in  the  Antarctic 
in  the  19-18-1919  and  subsequent 
seasons  has  now  been  definitely 
fixed  with  a  maximum  quota  of 
16,0(M)  blue  whale  units  a  season. 
Re.strictions  on  catching  may',  of 
course,  be  further  intensified  if  the 
control  organ,  which  is  to  be 
established  according  to  the  Agree¬ 
ment,  finds  that  further  limitation 
is  required. 


Stabilising  World  Prices 

An  appeal  for  an  international 
commodity  arrangement  as  the 
most  satisfactory  method  of 
stabilising  prices  on  the  world 
market  was  made  by  Viscount 
Bruce,  chairman  of  the  Council  of 
the  Food  and  Agriculture  Organ¬ 
isation,  at  a  conference  in  Wash¬ 
ington  recently.  The  recent  wheat 
arrangement  which  had  failed  to 
come  into  effect  was  the  sort  of 
agreement  he  had  in  mind  and  al¬ 
though  this  particular  project  had 
received  a  temporary  setback,  he 
urged  that  the  agreement  and 
arrangements  for  other  commodi¬ 
ties  should  be  considered  by  the 
conference. 

January,  1949 


South  Africa’s  Bumper 
Pineapple  Crop 

Growers  of  pineapples  in  South 
Africa  expect  a  bumper  crop  this 
year.  The  cultivation  of  pine¬ 
apples  is  confined  largely  to  the 
south-eastern  sector  of  Cape  Pro¬ 
vince  in  the  Bathurst  District, 
where  the  soil  and  climate  are 
particularly  suitable,  and  it  was 
stated  recently  that  there  are  92 
million  plants  in  this  area. 

At  present  the  total  output  of 
the  growers  is  taken  by  the  local 
canning  factories.  The  export  of 
fresh  pineapples  has  not  been  de¬ 
veloped  hitherto,  but  growers 
would  welcome  such  trade  if  it 
could  be  developed. 

Bananas  in 

UNDERGROUND  STREAM 

Most  of  Australia’s  bananas  are 
grown  in  the  fertile  coastal  region 
of  Queensland  and  northern  New 
South  Wales  where  the  climate  is 
favourable,  but  in  the  district 
round  Carnarvon  on  the  western 
coast,  which  has  an  average  rain¬ 
fall  of  only  9  in.  a  year,  there 
are  several  thousand  acres  of 
banana  plantations. 

The  secret  of  this  oasis-like  fer¬ 
tility  lies  in  the  strangeness  of  the 
(iascoyne  river.  At  intervals  of  a 
year  or  two  sudden  rains  turn  the 
Gascoyne  into  a  turbulent  torrent, 
but  a  week  later  it  may  be  dry 
again,  remaining  so  until  the  rains 


Canned  Goods  Specifications 

The  South  African  Government, 
through  the  Standards  Council  of 
the  South  African  Bureau  of  Stan¬ 
dards,  has  published  a  draft  speci¬ 
fication  covering  the  following 
canned  goods : 

Vegetables. — Beans,  l)eets.  car¬ 
rots,  com  (sweet,  cream-style),  peas 
(fresh  and  dried),  potatoes,  tomatoes 
(whole,  purie,  and  paste),  and  tur¬ 
nips. 

Mixed  Vegetables.  —  Beans  in 
tomato  sauce,  carrots  and  peas, 
meat  and  vegetables,  mixed  vege¬ 
tables,  and  pork  or  bacon  and  beans 

It  is  understood  that  if  and 
when  approved,  these  specifica¬ 
tions  will  be  made  compulsory  for 
all  manufacturers. 


the  Desert 

PROVIDES  IRRIGATION 

return.  About  20  feet  below  the 
dry  bed  of  sand  and  gravel  the 
.stream  maintains  an  unfailing 
supply  of  water,  which  may  be 
supplemented  by  boring  down  to 
artesian  water  at  depths  of  30  feet 
to  40  feet. 

The  banana  growers  of  Carnar¬ 
von  have  exploited  this  under¬ 
ground  stream  for  irrigation  pur¬ 
poses,  each  plantation  having  its 
own  .sy.stem.  A  cement  cylinder 
3  feet  6  in.  in  diameter  is  .sunk 
to  the  water  level,  and  as  the 
water  percolates  into  the  cylinder 
it  is  pumped  out,  either  into  stor¬ 
age  tanks,  or  directly  into  the 
small  concrete  irrigation  channels 
from  which  it  is  released  through 
furrows  to  the  plants.  The  pumps 
are  driven  by  10  horse  power 
Diesel  engines  and  most  of  the 
irrigation  units  deliver  from  8,000 
to  10,000  gal.  of  water  an  hour. 

Windbreaks  of  trees,  vines  or 
plantains  shelter  the  plantations, 
and  cover  crops  are  grown  to 
bind  the  soil,  conserve  moi.sture 
and  increase  the  amount  of  nitro¬ 
gen  in  the  soil.  Artificial  ferti¬ 
lisers  are  used  fairly  liberally, 
and  in  other  respects  normal  cul¬ 
tural  methods  are  used.  The 
plantations  are  relatively  free  of 
pests  and  diseases,  owing  partly 
to  the  isolation  of  the  Gascoyne 
valley  and  partly  to  the  dry 
climate. 
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Self-service  installation  for  packaged  meat  at  the  Grand  Union  Super  Market, 
Glen  Sock,  New  Jersey. 


Help  Yourself  Meat  Market 

Known  as  the  “  Meateria,”  the 
paekaged  meat  department  of  the 
new  Grand  Union  Super  Market  in 
Glen  Koek,  New  Jersey,  is  a  KMl 
per  cent,  self-service  installation. 
New,  low  temperature  show  eases 
have  been  developed  and  pre¬ 
packaged  meats  are  displayed  in 
such  a  way  that  consumers  can 
easily  help  themselves.  Improved 
wrapping  materials  used  prevent 
discoloration  of  prepared  meats 
and  each  package  is  clearly 
marked  with  a  thermo-plastic 
label  identifying  the  product,  the 
name  of  the  cut  of  meat,  the  price 
per  pound,  total  weight,  and  total 
cost.  Pulp  trays  are  used  for 
bulky  items  such  as  fowl  and 
minced  meat,  while  cardboard 
backings  are  employed  for  steaks, 
chops,  and  cold  meats.  Meat  is 
prepared  by  cutters  in  an  air-con¬ 
ditioned  room  where  temperatures 
range  from  F.  to  -18®  F.;  when 
packaged,  it  is  placed  in  specially 
constructed  transport  and  con¬ 
veyed  to  the  store.  Extra  supplies 
for  rush  periods  are  stored  in  the 
bottom  of  the  refrigerated  display 
cases  or  in  storage  rooms. 


No  Night  Baking  in  Poland 

In  accordance  with  the  collec¬ 
tive  agreement  for  the  baking 
industry,  night  work  is  being 
abolished  in  Polish  bakeries,  and 
over  10,000  bakers  have  already 
passed  to  day-shifts  exclusively. 
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Norwegian  Trade  Fair 

A  trade  fair,  planned  to  take 
place  in  Bergen  in  19.50  or  19.51,  is 
to  be  limited  to  the  North  Sea 
countries  and  invitations  will  be 
sent  to  the  following  North  Sea 
towns :  Aberdeen,  Newcastle, 

Reykjavik,  Antwerp,  Rotterdam, 
Gothenburg,  and  Aarhus.  The 
organisers  hope  thereby  to  estab¬ 
lish  closer  relations  with  these 
towns  and  their  industries  which 
are  most  intimately  in  touch  with 
West  Norway. 


The  Government  of  India  has 
announced  a  three-year  plan  for 
the  development  of  certain  indus¬ 
tries,  to  be  achieved  partly  by 
direct  State  participation  in  in¬ 
dustry  and  partly  by  encouraging 
and  assisting  private  enterprise. 

The  main  factors  dictating  the 
scope  and  pace  of  development 
will  be : 

(a)  the  availability  of  certain 
scarce  materials  and  stores; 

(b)  the  extent  to  which  relations 
l)etween  lal)our  and  management 
improve; 

(c)  the  extent  to  which  private 
enterprise  is  prepared  to  undertake 
new  commitments,  which  will  de¬ 
pend  on  the  extent  to  which  the 
confidence  of  the  investing  public  is 
restored; 

(d)  the  extent  to  which  the  trans¬ 
port  situation  improves; 


New  Unilever  Factories 

According  to  Mr.  Paul  Rijkens, 
chairman  of  the  board  of  directors, 
Unilever,  Ltd.,  are  keenly  inter¬ 
ested  in  the  United  States  mar¬ 
garine  industry  and  plan  to  build 
a  new  factory  there  to  be  com¬ 
pleted  in  1949.  Mr.  Rijkens  also  f 
stated  that  it  is  hoped  to  establish  | 
a  margarine  and  soap  factory  in  I 
Canada  next  year  as  well  as  a  i 
second  triplex  factory  on  the  | 
African  Gold  Coast.  Now’  that  > 
Pakistan  and  India  had  been 
separated,  Unilever  were  building 
their  own  factory  in  Pakistan. 


To  Protect  Fish  Supplies 

Countries  invited  to  attend  a 
conference  on  north-w’est  Atlantic 
fisheries  to  be  held  in  Washington 
on  January  ‘26  include  Britain, 
Canada,  Denmark,  France,  Ice¬ 
land,  Italy,  Newfoundland,  Nor¬ 
way,  Portugal,  and  Spain. 

The  conference  will  consider 
drafting  a  treaty  to  establish 
regulations  protecting  fish  sup¬ 
plies,  and  to  form  a  ten-nation 
council  to  conduct  fishery  conser¬ 
vation  research  in  the  north-west 
Atlantic,  similar  to  the  North  Sea  [ 
Council.  According  to  the  U.S. 
State  Department,  .stocks  of  fish  ! 
on  the  American  coastal  banks  .are  i 
becoming  depleted,  forcing  Ameri-  | 
can  fishermen  to  extend  their  { 
operations  over  500  miles  into  the  I 
North  Atlantic.  I 


(e)  the  rate  at  which  the  hyiro- 
ek'ctric  projects  materialise; 

(/)  the  extent  to  which  technicians 
and  trained  workers  can  he  ir.ide 
available. 

The  main  interest  of  this  .series 
to  United  Kingdom  manufacturers 
will  be  («)  to  help  them  to  identify 
India’s  industrial  objectives,  (fi) 
the  implications  of  the  industrial 
programme  in  terms  of  demand 
for  raw  materials,  capital  plant, 
machinery,  and  tools  from  ex¬ 
ternal  sources. 

In  the  meantime  United  King¬ 
dom  manufacturers  who  would 
like  further  enquiries  to  be  made 
on  any  specific  points  are  invited 
to  approach  the  Export  Promo¬ 
tion  Department,  Board  of  Trade, 
London,  S.W.  1. 


Indian  Industries 

GOVERNMENT’S  PLAN  FOR  DEVELOPMENT 
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Food  Manufacture  j 


Potato  Research  - - 

One  of  the  results  of  the  pro-  HHIIIIIIIII^^  ^ 

^amme  of  research  into  the  ^ 

utilisation  of  potatoes  conducted  Lk ^ 

by  the  U.S.  Department  of  Agri-  , 

culture  has  been  a  ten-fold  in-  }  -  /  .  ' 

crease  in  the  _ production  of  potato  '•  |L|^H|||||^ 

work  of  department  engineers  in 
helping  food  processing  plants  and 
to  their  equip- 

to  flour  Not 

is  potato  flour  finding  an  ex- 

panded  market  for  use  in  such  ./ 

pancakes,  ' 

noodles,  is  becoming  an  im- 

portant  export  to  food-  .  H 

Other  projects  include:  obtain-  ’' 

ing  industrial  alcohol  from  pota- 
toes;  research  on  the  use  as 
stock  feed  of  potatoes  not  needed 
or  desirable  for  human  consump- 
tion;  ways  of  improving  packag¬ 
ing  to  retain  quality  and  flavour;  The  Swedish  Hermetet  pack  for  biscuits,  coffee,  and  tea. 
better  methods  of  cooking  various 
types  of  potatoes;  consumer  pref¬ 
erence  studies;  improved  storage, 
grading,  and  shipping  practices, 
and  importation  of  disease-re¬ 
sistant  varieties  from  other  parts 
of  the  world. 


Food  Packaging  Developments 

Among  various  new  packaging 
developments  for  food  which  have 
appeared  in  America  is  a  tomato 
pack  including  a  paper-board  tray 
in  which  three  or  more  tomatoes 
are  placed.  The  tray  is  wrapped 
in  colourful  printed  Cellophane 
bearing  the  name  of  the  brand, 
through  which  the  consumer  can 
see  the  condition  of  the  tomatoes. 
Transparent  duplex  has  been  used 
in  packaging  candy,  the  bags  lie- 
ing  crimp  sealed,  while  in  the 
packaging  of  fresh,  cooked  shrimp, 
polyethylene  has  been  used. 

A  recently  patented  Swedish 
pack  for  various  foods  such  as  bis¬ 


cuits,  coflee,  and  tea,  known  as 
the  “  Hermetet,”  may  be  lined 
with  sulphite  paper  to  make  it 
damp-proof,  or  with  thermo¬ 
plastic  coated  paper  so  that  it  can 
be  heat-sealed,  the  lining  serving 
as  a  l)arrier  against  vapour  and 
moisture.  It  can  also  lie  lined 
with  waxed  paper,  aluminium  foil, 
ami  diflerent  kinds  of  films. 
V’arious  machines  for  filling,  heat¬ 
sealing,  and  closing  these  boxes 
have  l>een  developed  by  the  same 
company. 

Australia  Plans  Whaling  Stations 

Plans  for  the  establishment  of 
a  series  of  whaling  stations  around 
the  coast  of  the  Commonwealth 
are  enclosed  in  a  special  report 
submitted  to  the  Australian 
Government  by  the  Director  of  the 
Commonwealth  Fishery  School, 
Mr.  Francis  Anderson,  and  the 
Whaling  Adviser  to  the  Govern¬ 
ment,  Captain  Axel  Nelson.  Mr. 
Anderson  estimates  that,  with 
modern  equipment,  2,000  hump¬ 
back  whales  could  be  taken  each 
year  around  Australia’s  coastline. 
This  catch  woidd  provide  approxi¬ 
mately  15,000  tons  of  whale  oil 
and  some  12,000  tons  of  meal  and 
manure.  In  addition,  with  ade¬ 
quate  refrigerating  equipment, 
large  quantities  of  whale  meat 
could  be  provided. 

Australia’s  annual  consumption 
of  whale  oil  is  about  2,000  tons; 
the  remainder  of  the  oil  would  be 
available  for  export. 


More  Nuts  from  Australia? 

The  amount  of  publicity  given 
to  the  groundnuts  scheme  of  West 
Africa  has  distracted  attention 
from  certain  movements  by  the 
Queensland  Department  of  Agri¬ 
culture,  which  is  considering  the 
possibility  of  cultivating  a  new 
nuts  industry  by  commercialising 
the  fruit  of  the  Macadamia  tree, 
which,  during  six  months  of  each 
year,  bears  a  crop  of  edible  nuts 
of  excellent  flavour. 

Hawaii  has  already  commercial¬ 
ised  the  smooth,  spherical  Queens¬ 
land  nut  by  the  use  of  special 
machinery  to  crack  the  exception¬ 
ally  hard  shell.  This  industry 
was  developed  in  Hawaii  as  a  re¬ 
sult  of  six  trees  being  introduced 
into  that  country  from  Queens¬ 
land  in  1892. 

Mr.  John  Clayton,  of  the 
Queensland  Department  of  Agri¬ 
culture,  has  recently  visited 
Hawaii  to  investigate  the  methods 
adopted  for  shelling  and  market¬ 
ing  these  highly  flavoured  nuts, 
and  it  is  probable  that  Mr.  Clay¬ 
ton’s  observations  will  soon  pro¬ 
vide  Australia  with  another  source 
of  trade  which  will  prove  as  suc¬ 
cessful  as  the  present  walnut  and 
peanut  industries. 
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New  American  method  o!  packing 
tomatoes. 


Canned  Bananas  for  Britain  ?  Big  S.A.  Fish  Cannery  to  Start 


A  Brisbane  cannery  is  process¬ 
ing  8, QUO  dozen  tins  of  bananas 
and  first  consignments  will  appear 
in  Australian  shops  shortly  to  test 
public  demand.  If  the  venture  is 
a  success,  canned  bananas  will  be 
making  an  appearance  in  British 
shops. 


Italian  Eggs  could  be  Cheaper 

The  recent  congress  of  poultry- 
keepers  in  Copenhagen  has  drawn 
the  attention  of  Italians  to  poul¬ 
try  keeping  and  its  possibilities, 
so  far  as  exports  of  eggs  are  con¬ 
cerned. 

Italian  eggs  could  easily  com¬ 
pete  on  foreign  markets,  their 
size,  colour  of  yolk,  and  taste 
being  of  a  high  standard.  Should 
their  export  to  this  country  be 
resumed,  they  could  be  sold  at  a 
price  lower  than  that  paid  for 
Danish  eggs. 


Danish-French  Trade  Agreement 


A  trade  agreement  which  is 
valid  for  one  year  has  been  con¬ 
cluded  between  Denmark  and 
France.  Danish  imports  from 
France  will  include  raw  phos¬ 
phate,  potash,  soda,  cocoa  beans, 
wines  and  spirits,  chemicals,  ani¬ 
line  dyes,  iron  and  steel,  machines, 
and  other  products.  Exports  from 
Denmark  will  consist  of  butter, 
condensed  milk,  cheese,  seed, 
horses,  fish,  mussels,  casein, 
cement,  cryolite,  machines,  and 
ships. 


from  the  Ministries 
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A  large  fish  cannery,  being  set 
up  at  Laaiplek,  at  the  Berg  river- 
mouth  which,  it  is  claimed,  will  be 
the  most  modern  in  South  Africa,  1 
will  be  capable  of  producing  1,000 1 
cases  of  -48  “tails’’  per  day,  and  I 
will  save  the  labour  of  some  40  to' 
.50  people  in  cutting  and  packing. 
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Sugar  Refining  Costs  Reduced 

The  cost  of  refining  sugar  may 
be  greatly  reduced  by  a  new  pro¬ 
cess  discovered  in  the  U.S.A., 
according  to  a  report  by  Dr. 
Donald  F.  Othmer,  head  of  the 
department  of  chemical  engineer¬ 
ing  in  the  Polytechnic  Institute  of 
Brooklyn,  New  York.  The  further 
advantage  of  saving  vitamins, 
largely  wasted  by  present  refining 
methods,  is  also  claimed  for  the 
new  process.  A  very  light  yellow 
sugar  as  pure  as  that  now  sold  has 
been  manufactured  on  an  experi¬ 
mental  scale  l)y  the  new  technique, 
in  which  contaminants  are  wasWd 
from  the  raw  sugar  with  wood 
alcohol.  The  expensive  melting  of 
the  raw  sugar,  purification  over 
char  produced  from  animal  bones, 
evaporation,  recrystallisation  and 
other  steps  are  eliminated  in  this 
process,  which  will  operate  at  a 
fraction  of  the  cost  of  present 
plants. 

News 

Sugar  for  Ice  Cream 

As  from  November  7  the  allo¬ 
cation  of  sugar  to  ice  cream 
makers  has  been  increased  from 
.50  per  cent,  to  57|  per  cent,  of  the 
amount  used  in  the  datum  period, 
on  condition  that  the  recipient 
signs  an  undertaking  that  the  fat 
content  of  his  ice  cream  is  not  less 
than  Uj  per  cent. 

Ice  cream  makers  who  already 
get  an  allocation  of  sugar  will  re¬ 
ceive  from  their  oils  and  fats  Dis¬ 
tribution  Officer  application  forms 
for  completion  and  return-  in  re¬ 
spect  of  the  supplementary  allow¬ 
ance. 


Raw  Cocoa  Prices 

As  the  result  of  more  favourable 
purchase  prices  for-raw  cocoa,  the 
Minister  of  F'ood  has  made  an 
Order,  with  effect  from  December 
5,  1948,  reducing  the  selling  price 
of  West  African  cocoa  in  the 
United  Kingdom  from  225s.  6d.  to 
190s.  4d.  per  cwt.  ex  store  (exclu¬ 
sive  of  duty). 

This  reduction  in  the  cost  of  raw 
cocoa  will  be  reflected  in  lower 
retail  prices  for  chocolate  and 
chocolate  confectionery,  which  are 
now  under  negotiation  w’ith  the 
industry. 
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Oils  and  Fats 

No  change  will  be  made  in  the 
prices  of  refined  oils  and  imported 
edible  animal  fats  allocated  to 
primary  wholesalers  and  large 
trade  users  during  the  eight  week 
period  ending  January  29,  1949. 


Threshed  Home-grown  Peas 

There  will  be  no  change  in  prices 
for  threshed  home-grown  peas  of 
the  1949  crop.  The  standard  price 
of  51s.  per  cwt.  for  threshed  peas 
containing  15  per  cent,  of  waste 
will  be  the  same  as  for  1948;  the 
scale  of  the  additions  or  deduc¬ 
tions  to  be  made  according  to  the 
percentage  of  waste  below  or 
above  the  standard  will  also  be 
the  same. 

The  Ministry  of  Food  has  again 
undertaken  to  purchase  between 
January  1,  19.50,  and  June  30, 
19.50,  at  the  appropriate  specified 
price  to  the  grower,  all  threshed 
home-grown  peas  of  the  1949  crop 
which  are  in  dry  and  good  mer¬ 
chantable  condition,  and  for  which 
the  grower  or  contractor  cannot 
find  a  buyer. 

This  undertaking  applies  to 
threshed  home-grown  peas  of  the 
following  varieties :  Harrison’s 


Glory,  Dutch  Marrowfats,  Lincoln 
Blues,  and  small  Dutch  Blues. 
Intending  growers  of  threshed 
home-grown  peas  are  advised 
where  possible  to  make  contracts 
for  the  1949  crop.  F 

_  •  I 
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Manufacture  of  Feedingstuifs  I 

The  chief  changes  brought  about  ' 

by  an  Order  amending  the  Feed-  ^ 

ingstulTs  (Regulation  of  Manufac¬ 
ture)  Order,  1948,  arc  as  follows : 

(1)  The  maximum  authorised  per-  i 
centage  of  wheat  by-products  is  re-  , 
duced  from  30  per  cent,  to  25  per 
cent,  in  National  Cattle  Foods  and 
from  35  per  cent,  to  30  per  cent,  in 
National  Pig  Foods  and  National 
Poultry  Foods.  This  change  is  in 
accordance  with  the  supply  position 

of  wheat  by-products  and  of  other  I 
cereal  feedingstufis.  , 

(2)  Dried  whey  powder  is  author¬ 

ised  as  an  ingredient  of  National 
Baby  Chick  Food.  This  enables 
dried  whey  powder  to  be  used  in- 
steati  of  dried  milk  powder,  which  . 
is  at  present  scarce.  I 

(3)  Riboflavin  is  authorised  as  an  I 
ingredient  of  compounds  and  con-  | 
centrates.  This  change  results  from  , 
technical  developments  in  the  pro-  | 
duction  of  riboflavin,  which  is  a 
form  of  vitamin  B,. 

The  new  Order  came  into  opera¬ 
tion  on  November  8,  1948. 


Food  Manufacture 


Imports  from  Italy 

Following  the  recent  arrange¬ 
ments  for  the  importation  of  cer¬ 
tain  fresh  fruit  and  vegetable  pro¬ 
duce,  the  Ministry  of  Food  an¬ 
nounces,  in  agreement  with  the 
Board  of  Trade,  that  as  from  mid¬ 
night  on  November  11/12,  1948, 
no  further  imports  of  aubergines, 
grapes,  melons,  pears,  and  fresh 
pimentoes  from  Italy  are  being 
permitted  under  the  Open  Indi¬ 
vidual  Licences  issued  by  the 
Board  of  Trade. 

Any  consignments  which  can  be 
shown  to  the  satisfaction  of  the 
Commissioners  of  Customs  and 
Excise  to  have  been  in  transit  be¬ 
fore  midnight  on  November  11  / 12, 
1918,  will  be  admitted. 


Fresh  Fruit  and  Vegetables 

The  following  additions  have 
been  made  to  the  list  of  items 
which  may  be  imported  under  the 
open  individual  licensing  arrange¬ 
ments  previously  announced. 

The  commodities  and  the  coun¬ 
tries  concerned  are : 

Ixmoiis — (Ireece. 

Mushrooms:  onions — Hungary. 

Tomat(H‘s — Spain. 

Frcsli  truffles — !•' ranee  and  French 

North  Africa. 

The  period  during  which  im¬ 
ports  of  tomatoes  are  normally 
permitted  is  from  November  1  to 
April  30.  It  must  be  understood 
by  all  importers,  however,  that 
under  the  open  licensing  arrange¬ 
ments  it  may  be  necessary  to  stop 
the  import  of  any  commodity  at 
any  time. 

Importers  who  already  hold  the 
appropriate  open  licences  (prefix 
No.  O.F'.F.V.)  will  be  allowed, 
without  amendment  to  their  exist¬ 
ing  licences,  to  import  the  com¬ 
modities  mentioned  above  and 
those  mentioned  previously  from 
the  countries  named  against  each 
commodity. 

Applications  by  importers  not 
already  in  pos.session  of  such  open 
licences  should  be  submitted  to 
the  Ministry  of  F’ood,  Fresh  Fruit 
and  Vegetable  Division,  Import 
Section,  Carlton  Hotel,  Pall  Mall, 
London,  S.W.  1. 

Importers  are  also  reminded 
that  imports  of  green  beans,  green 
peas,  and  turnips  (new  early) 
from  the  countries  specified  by  the 
Ministry  of  Food  early  in  1948 
are  permitted  as  from  November 
1,  1948. 


Feedingstuff  Prices 

The  Feeding-stuffs  (Maximum 
Prices)  Order,  1948,  has  been 
amended  to  make  the  following 
changes : 

1.  Distributing  dealers'  and  re¬ 
tailers’  margins  on  sales  of  animal 
feedingstuffs.  whether  in  straight 
form  or  as  compounds  or  mixtures, 
are  increased,  and  there  is  a  corre¬ 
sponding  increase  in  the  basic  prices 
of  feedingstuffs.  These  increases  in 
price  are  mainly  of  the  order  of 
2S.  6d.  per  ton,  and  have  been 
authorised  to  cover  the  increase  in 
traders'  costs  over  recent  years. 
The  price  of  National  Poultry 
Balancer  meal  bought  in  small  lots 
by  domestic  poultry  keepers  re¬ 
mains  unchanged. 

2.  The  permitted  charge  for 
handling  feedingstuffs  in  and  out  of 
store  is  increased  from  4s.  per  ton 
to  5s.  3d.  per  ton. 

3.  Dried  yeast  as  a  feedingstuff  is 
removed  from  price  control.  This 
has  been  done  in  order  to  provide 
an  adequate  incentive  for  the  drying 
of  yeast  for  this  purpose. 

Full  details  of  these  changes  are 
set  out  in  the  amending  Order 
which  came  into  force  on  Novem¬ 
ber  15. 


Export  Quotas 

From  time  to  time  the  Board  of 
Trade  are  asked  by  exporting 
firms  whether  goods  may  be  de¬ 
livered  from  the  export  quota  to 
residents  of  the  United  Kingdom 
against  payment  from  accounts  in 
other  parts  of  the  sterling  area. 
The  Board  of  Trade  wish  to  make 
it  clear  that  such  tran.sactions  are 
directly  contrary  to  the  national 
interest.  They  should  not  appear 
as  exports  in  the  returns  made 
by  imlustry  to  the  Board,  neither 
should  they  be  recorded  against 
export  targets. 

In  special  cases,  where  certain 
items  are  sold  under  diplomatic 
privilege  or  to  an  overseas  visitor 
against  genuine  payment  in  the 
purchaser’s  own  currency,  it  is 
apparent  that  the  sale  can  earn 
foreign  currency  as  well  as  if  the 
goods  were  in  fact  exported.  In 
other  ca.ses  it  seems  that  goods  are 
finding  their  way  to  United  King¬ 
dom  residents  who  are  merely 
using  banks  in  other  parts  of  the 
Commonwealth  as  their  channel 
of  payment  in  order  to  fulfil  the 
letter  of  the  undertaking  about 
export  quotas.  At  a  time  when 
scarce  raw  materials,  such  as 
steel,  are  vitally  needed  for  export 


production,  it  is  clear  that  the 
whole  aim  of  the  export  drive  is 
being  defeated  if  goods  produced 
with  raw  materials  allocated  for 
export  are  allowed  to  find  their 
way  on  to  the  home  market  by 
devices  of  this  kind. 


Employment  of  Managerial  Staff 

F’ollowing  an  undertaking  given 
by  the  Parliamentary  Secretary 
to  the  Ministry  of  Food  in  the 
House  of  Commons  recently,  it  has 
been  decided  to  delete  from  the 
relevant  Orders  the  provision 
which  prohibits  certain  traders 
from  employing  in  a  managerial 
capacity  a  person  who  was  in  con¬ 
trol  of  any  premises  at  the  time 
when  they  were  closed  by  the 
Police  under  Defence  Regulation 
42c.  It  is  considered  that  this 
provision  is  no  longer  necessary  to 
.s.afeguard  the  equitable  distribu¬ 
tion  of  rationed  and  controlled 
foods. 

The  nece.ssary  amendments  have 
already  been  made  to  the  F’ood 
(Licensing  of  Retailers)  Order, 
1948,  the  Food  (Licensing  of 
Establi.shments)  Order,  1948,  and 
the  Food  Rationing  (General  Pro¬ 
visions)  Order,  1948,  Amendment 
No.  3  Order,  1948.  Similar  amend¬ 
ments  are  being  made  to  the  Bread 
(Control  and  Maximum  Prices) 
Order,  1947,  the  Flour  Confection¬ 
ery  (Control  and  Maximum  Prices) 
Order,  1946,  the  Biscuits  (Licens¬ 
ing  and  Control)  Order,  1943,  and 
Chocolate,  Sugar  Confectionery 
and  Cocoa  Products  (Control  anil 
Maximum  Prices)  Order,  1944. 


Edible  Gelatine 

The  Edible  Gelatine  Order,  19-48. 
which  came  into  force  on  Novem¬ 
ber  22,  replaces  the  Fidible  Gela¬ 
tine  (Control)  Order,  1947,  as 
amended. 

As  the  supply  position  of  edible 
gelatine  has  improved,  the  new 
Order  permits  edible  gelatine  to 
be  used  in  all  types  of  food  manu¬ 
facture.  Previously  its  use  was 
limited  to  certain  specified  foods. 
The  use  of  gelatine  other  than 
edible  gelatine  as  defined  in  the 
Order  continues  to  be  prohibited 
in  the  manufacture  of  food. 

Licences  are  still  required  for 
the  manufacture  of  food  products 
containing  gelatine  and  also  for 
the  prepacking  of  edible  gelatine. 
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Food  Standards  and  Hygiene 

MINISTRY  OF  FOOD’S  RESPONSIBILITIES 


In  consequence  of  the  coming 
into  force  of  the  Transfer  of  Func¬ 
tions  (Food  and  Drugs)  Order, 
1948,  the  Ministry  of  Food  is  now 
the  central  department  concerned 
with  the  composition,  description, 
and  inspection  of  food,  and  with 
hygienic  conditions  in  the  food 
trades.  Notification  of  this  change 
was  given  to  Local  Authorities  by 
the  Ministry  of  Health  and  atten¬ 
tion  was  also  drawn  to  the  reten¬ 
tion  of  certain  functions  by  the 
Ministry  of  Health  and  by  the 
Ministry  of  Agriculture  and 
Fisheries.  The  Order  made  no 
change  in  the  responsibility  of 
local  authorities  for  the  execution 
and  enforcement  of  the  legislation. 

The  Ministry  of  Food’s  respon¬ 
sibilities  under  the  new  arrange¬ 
ments  will  be  discharged  by  three 
Divisions : 

The  Food  Standards  and  Label¬ 
ling  Division  (under  Mr.  C.  A. 
Adams,  B.Sc.,  F.R.I.C.) 

is  responsible  for  the  promotion  of 
food  standards  and  exercises  the 
central  department’s  functions  in 
relation  to  those  sections  of  the 
Food  and  Drugs  Act  dealing  with 
the  composition  and  description 
of  food,  the  Defence  (Sale  of  Food) 
Regulations  and  the  Labelling 
of  Food  Order.  It  handles  all 


Frustrated  Exports 

The  Board  of  Trade’s  attention 
has  been  drawn  to  the  fact  that 
some  wholesalers  w'ho  are  entitled 
to  take  the  higher  wholesale 
margins  on  their  normal  home 
trade  are  of  the  opinion  that  they 
may  take  these  margins  on  sales 
of  goods  bought  by  them  for  ex¬ 
port  and  now’  released  for  the 
home  market  as  ‘frustrated  ex¬ 
ports.  In  the  Board’s  view  mer¬ 
chants  making  such  sales  are  ex¬ 
porters  within  the  meaning  of  the 
Miscellaneous  Goods  (Frustrated 
Exports)  (Maximum  Prices) 
Order,  1948,  S.I.  1948  No.  2312. 
Their  price  for  the  sale  of  these 
goods  will  therefore  be  controlled 
by  Article  3  of  that  Order  and 
must  in  no  case  exceed  the  price 
paid  by  them,  plus  the  amounts 
paid  for  storage,  carriage,  and 
insurance,  plus  5  per  cent,  on  the 
total  thereof. 


technical  correspondence  with 
chemists. 

The  Food  Hygiene  Division 
(under  Mr.  N.  R.  C.  Dockery)  is 
responsible  for  the  promotion  of 
measures  to  improve  hygienic  con¬ 
ditions  in  the  food  trades  and 
exercises  the  central  department’s 
functions  in  relation  to  those  sec¬ 
tions  of  the  Food  and  Drugs  Act 
dealing  with  food  inspection  and 
hygiene. 

The  Liaison  Division  (Food 
Standards  and  Food  Hygiene) 
(under  Mr.  R.  Wentworth)  pro¬ 
vides,  for  the  two  Divisions  above, 
a  liaison  with  the  local  authorities 
and  with  the  public  (other  than 
manufacturers  and  traders).  It 
deals  with  all  enquiries  from  local 
authorities  regarding  the  day-to- 
day  administration  of  the  above 
legislation,  including  applications 
for  the  Minister’s  consent  to  prose¬ 
cutions,  Public  Analysts’  appoint¬ 
ments  and  Reports,  and  applica¬ 
tions  under  Sections  15  and  16  of 
the  Food  and  Drugs  Act,  1938.  It 
is  also  responsible  for  liaison  with 
the  local  authority  associations 
and  professional  bodies. 

The  address  of  all  three  Divi¬ 
sions  is  47,  Portman  Square,  Lon¬ 
don,  W.  1.  Telephone:  Welbeck 
5500. 


Imports  of  Lemons 

Follow’ing  the  recent  statement 
that  the  responsibility  for  the  im¬ 
portation  of  lemons  was  to  be 
returned  to  the  private  trade,  the 
Minister  of  Food,  in  agreement 
with  the  President  of  the  Board  of 
Trade,  has  announced  that  lemons 
have  been  added  to  the  list  of 
items  which  may  be  imported 
under  the  open  individual  licens¬ 
ing  arrangements  previously  an¬ 
nounced. 

The  countries  from  which 
lemons  may  be  imported  under 
these  arrangements  are  British 
West  Indies,  Cyprus,  French 
North  Africa,  Italy,  and  Tripoli- 
tania. 

Importers  who  already  hold  the 
appropriate  open  licences  (prefix 
Nos.  O.S.F.  for  Italy  and  O.F.F.V. 
for  the  other  countries)  will  be 
allow’ed,  without  amendment  to 
their  existing  licences,  to  import 


both  these  commodities  and  thost 
previously  mentioned  from  th( 
countries  named  against  each 
commodity. 

Applications  by  importers  not 
already  in  possession  of  such  open 
licences  should  be  submitted  to 
the  Ministry  of  Food,  Fresh  Fruit 
and  Vegetables  Division,  Import 
Section,  Carlton  Hotel,  Pall  Mall, 
London,  S.W.  1. 

Consideration  will  also  be  given 
to  applications  for  licences  to  im¬ 
port  lemons  from  sources  other 
than  those  mentioned  above.  Any 
such  applications  should  be  sub¬ 
mitted  on  Form  ILD/A,  which 
may  be  obtained  from  the  Board 
of  Trade,  Import  Licensing  De¬ 
partment,  189,  Regent  Street, 
London,  W.  1,  from  the  usual 
Customs  Offices,  or  from  the  Minis¬ 
try,  and  should  be  sent  in  the  first 
instance  to  the  Ministry  of  Food 
at  the  address  given  in  the  fore¬ 
going  paragraph. 


South  African  Imports 

The  mission  sent  by  the  Minister 
of  Food  to  discuss  the  programme 
of  food  imports  from  South  Africa 
for  1949  has  now  successfully 
concluded  its  negotiations.  The 
new  programme  is  substantially 
the  same  as  for  1948,  with  such 
variations  as  have  appeared  neces¬ 
sary  in  the  light  of  trade  experi-  ' 
ence  during  1948. 

In  order  to  give  effect  to  the 
new  maximum  prices  for  peaches, 
nectarines,  plums,  apricots,  and 
grapes  agreed  during  these  nego¬ 
tiations,  an  Order  has  been  made 
amending  the  Imported  Deciduous 
Fruit  Order,  1947.  As  last  year, 
the  wholesale  and  retail  prices 
will  be  controlled;  the  maximum 
prices  of  plums  and  grapes  will, 
however,  be  lower.  The  fruits 
will  be  imported  under  licence  by 
the  South  African  Deciduous  Fruit 
Board  and  distributed  by  their 
ow’n  panel  of  salesmen  to  whole¬ 
salers  and  retailers  as  before. 

The  Order  provides  for  the  in¬ 
troduction  of  two  types  of  stan¬ 
dard  packages  for  peaches  and 
nectarines,  both  less  in  weight 
than  the  standard  package  used  in 
1947,  while  that  for  apricots  is 
also  less  in  weight.  The  maximum  | 
wholesale  prices  per  package  have  1 
been  adjusted  accordingly.  The  | 
maximum  retail  prices  for  peaches, 
nectarines,  and  apricots  remain  ' 
unchanged.  I 
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Information  and  Advice 


Mould  Control  in  Bakeries 

B.2950.  IVe  shall  be  glad  if  you  can  indicate  any 
measures  of  control  which  may  be  adopted  in  bakeries 
liiid  other  food  factories  against  airborne  spores. 
t  Sussex.) 

Mould  is  always  difficult  to  control  in  bakehouses, 
where  the  necessary  warmth  and  humidity  favour 
growth.  If  the  relative  humidity  of  the  atmosphere  in 
a  fo(xl-preparing  factory  can  be  kept  below  85  per 
tent.,  mould  growth  will  be  retardetl.  Above  85  per 
tent,  growth  is  exceedingly  rapid  at  high,  though  not 
>0  rapid  at  low,  temperatures. 

Preventive  measures  lie  principally  in  the  direction 
of  absolute  cleanliness.  The  whole  place  should  be 
kept  as  free  as  possible  from  dust  and  deposits  of  any 
kind.  This,  of  course,  is  more  difficult  in  a  factory 
handling  flour. 

In  the  United  States  of  America  attempts  have  been 
made  by  the  manufacturers  of  commercial  equipment 
to  control  airborne  spores  with  ultra-violet  irradiation. 
Ultra-violet  seems  to  be  fairly  successful  at  preventing 
mould  and  bacterial  growth  under  controlled  condi¬ 
tions,  for  example,  in  hospitals,  but  this  is  not  yet 
proving  so  successful  in  commercial  premises.  The 
[lotential  risk  to  operatives  is  also  a  serious  factor. 

An  article  called  “The  Control  of  Fungi  in  Bakerv 
Plants”  (R.  Nagy,  Bakers'  Digest,  1948,  22,  47  to  48 
and  51)  may  be  of  interest.  In  a  recent  issue  of  the 
Journal  of  the  /Iniericflii  Medical  Association  (1948, 
137,  1600  to  1603)  a  warning  note  was  sounded  by  the 
United  States  Council  on  physical  medicine.  They 
stated  that,  although  mould  spores  are  difficult  to  kill 
by  ultra-violet  rays,  there  does  seem  to  be  a  reduction 
in  mould  growth  from  “  direct  hits  ”  on  directly  irra¬ 
diated  surfaces,  e.g.  walls  of  bakeries.  The  dangers 
trom  burns  and  eye  damage  are  stressed. 

Probably  the  best  control  measures  at  present  prac¬ 
ticable,  apart  from  general  cleanliness,  lie  in  using  a 
hard  glossy  paint  for  the  walls,  such  as  a  good  quality 
oleo-resinous  varnish  based  on  an  alkyl  or  phenol- 
formaldehyde  resin.  Zinc  oxide  is  probably  toxic  to 
moulds  and  is  usually  recommended  for  incorporation 
in  surfaces  liable  to  contamination.  The  walls  should 
also  be  washed  down  every  few  weeks  with  clean  water 
or  a  solution  containing  a  fungicide. 

There  are  also  various  fungicides  that  can  be  added 
to  paint  before  it  is  applied  to  walls,  such  as  I.C.I.’s 
■■  Shirlan  ”  (salicyl  anilide),  but  all  these  may  modify 
the  properties  of  the  paint  and  should  not  be  incor¬ 
porated  before  consulting  a  reputable  paint  manu¬ 
facturer. 

Information  Supplied 

B.2971.  ioctose  and  lecithin.  (Lancs.) 

B.2979.  Literature  on  pre-cooked  frozen  foods. 
(London.) 

B.2984.  Manufacturers  of  mustard  in  bulk.  (Eire.) 

B.2985.  Suppliers  of  equipment  for  candy  and  sweet¬ 
making,  and  literature  on  the  subject.  (Hong  Kong.) 

B.2986.  Manufacturers  of  a  centrifugal  machine  for 
pulping  and  crushing  citrus  peel  for  the  extraction  of 
essential  oil.  (London.) 
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B.2987.  Names  of  firms  supplying  steam  equipment 
for  factory  cleaning.  (Scotland.) 

B.2988.  Suppliers  of  a  pudding  steamer  operating 
off  a  steam  boiler.  (Southern  Rhodesia.) 

B.2991.  Suppliers  of  gummed  paper  in  rolls. 
(Lancs.) 

B.2992.  Suppliers  of  unrationed  edible  oils.  (London.) 

B.2993.  Names  and  addresses  of  manufacturers  of 
bottle  capping  machines.  (Clam.) 

B.2994.  Manufacturers  of  plant  for  decanting  olive 
oil.  (Susssex.) 

B.2995.  Suppliers  of  tin  shapes  suitable  for  small 
fancy  cakes.  (Eire.) 

B.3001.  Manufacturers  of  automatic  weighing 
machinery.  (Lines.) 

B.3002.  Suppliers  of  new  or  second-hand  machinery 
for  the  manufacture  and  wrapping  of  choc-ices. 
(Devon.) 

B.3006.  Suppliers  of  plant  for  ice  cream  manufac¬ 
ture.  (Durham.) 

B.3014.  Manufacturers  of  a  machine  suitable  for 
making  fruit  puree.  (Lancs.) 

B.3015.  Suppliers  of  machinery  for  gutting  and 
boning  herrings.  (London.) 

B.3026.  Manufacturers  of  portable  refrigerators. 
(India.) 

B.3030.  Suppliers  of  a  flour  sack  elevator.  (Eire.) 

B.3031.  Manufacturers  of  collapsible  tubes.  (South 
Africa.) 

B.3033.  Names  and  addresses  of  potato  crisp 
machinery  manufacturers.  (Ceylon.) 

B.3034.  Suppliers  of  filling  and  canning  machinery. 
(Australia.) 

B.3035.  Manufacturers  of  steaming  cabinets.  (Eire.) 

B.3038.  Manufacturers  of  an  electric  drink  mixer. 
(South  Africa.) 

B.3039.  Suppliers  of  apple  peeling  machinery. 
(Surrey.) 

B.3040.  Firms  supplying  machinery  for  the  packing 
of  butter  and  margarine.  (London.) 

B.3041.  Suppliers  of  cooking  equipment  for  making 
large  quantities  of  soup.  (Scotland.) 

B.3042.  Manufacturers  of  can  openers.  (Glam.) 

B.3043.  Suppliers  of  macaroni  cut  into  fancy  shapes. 
(l.ancs.) 

B.3044.  Manufacturers  of  dough  mixing  machinery 
and  suppliers  of  synthetic  cream.  (Yorks.) 

B.3045.  Suppliers  of  monosodium  glutamate.  (Leics.) 

B.3046.  Literature  on  fruit  juices.  (Herts.) 

B.3047.  Suppliers  of  jacketed  steam  pans.  (Middx.) 

B.3048.  Stippliers  of  label  perforating  machinery. 
(Devon.) 

Information  Required 

B.2996.  Supplies  of  “  Celite,”  a  medium  for  filtering 
lime  juice  and  wines,  etc.  (Kenya  Colony.) 

B.3027.  Manufacturers  of  the  “  Rowan  ”  bowl  cutter 
used  for  cutting  and  mincing  of  meat  for  the  manu¬ 
facture  of  sausages.  (London.) 
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Recent  Patents 


These  particulars  of  new  patents  of  interest  to  readers  have  been  selected 
from  the  "  Official  fournal  of  Patents,”  and  are  published  by  permission  of 
the  Controller  of  H.M.  Stationery  Office.  The  journal  can  be  obtained  from 
the  Patent  Office,  25,  Southampton  Buildings,  Londo.n,  U'.C.  2,  price  is. 
weel^ly  {annual  subscription  fjx  kw,). 


Specifications  Published 

I’nnted  copies  of  the  full  Published 
Specifications  may  he  obtained  from 
the  Patent  Office,  25,  Southampton 
Buildings,  London,  W.C.  2,  at  the 
uniform  price  of  is.  each. 


(x)6,6i2.  Dewey  and  Almy  Chemical 
Co. :  Side  seam  lining  compound  for 
cans. 

606,704.  Toledo  Scale  Co.  ;  Meat 
chopping  machines. 

606,776.  Haker  Perkins,  Ltd.,  and 
I’almer,  a.  R.  ;  Dough  dividers. 
606,882.  Standard  Telephones  and 
Cables,  Ltd.  :  Method  of  dehydrating 
vegetable  food  products. 

606,908.  Naamlooze  Vennootschap 
OcTRooiEN  Maatschappij  Activit.  : 
Process  for  the  separation  of  sugar 
from  molasses. 

607,070.  Hales,  Hancock  and  God¬ 
win,  Ltd.,  and  Heal,  L.  C.  :  Mincing, 
grinding  and  like  machines. 

607,124.  Glucoseries  Reunies  Soc. 
Anon.  :  Process  for  the  manufacture  of 
crystallised  glucose  of  very  high  purity. 
607,139.  Paton,  Calvert  and  Co., 
Ltd.,  and  Paton,  W.  :  Closures  for 
canisters  and  the  like  containers. 
607,343.  Dewsbury,  A.  (trading  as 
.\uto-Lec  Engineering  Co.);  Vege¬ 
table  peeling  machines. 


Abstract  of  a  Recent  Specification 
Coffee  Substitute  from  Cereal  Bran 


This  invention  relates  to  a  process 
for  the  manufacture  of  a  coffee  sub¬ 
stitute  from  cereal  bran  or  a  mixture 
of  such  bran  and  coffee. 

Processes  for  the  manufacture  of 
coffee  substitutes  are  already  known  in 
which  a  cereal  bran  is  roasted.  In 
these  known  processes,  however,  the 
fine  flakes  of  bran  frequently  become 
carlKinised  through  prolonged  contact 
with  the  walls  of  the  roasting  cham- 
!)er.  This  is  a  serious  disadvantage 
since  the  carbonisation  of  the  bran 
particles  imparts  a  disagreeable  taste 
to  the  resulting  lieverage. 

One  of  the  objects  of  the  invention 
is  to  overcome  this  disadvantage. 

In  this  process  the  bran  or  mixture 
is  roasted  in  a  closed  roaster  from 
which  air  is  excluded,  the  mass  under 
treatment  lieing  constantly  agitated 
during  the  roasting  and  also  being  dis¬ 
placed  continuously  from  the  inlet  to¬ 
wards  the  outlet  of  the  roaster. 

In  a  preferred  form  of  the  invention 
the  coffee  substitute  is  manufactured 
from  wheat  bran  which  is  impregnated 
with  the  flavour  of  natural  coffee. 

The  roasting  of  the  bran  can  be 


carried  out  by  maintaining  a  steam 
atmosphere  in  the  roaster,  the  steam 
escaping  from  the  bran,  and  forming 
20  per  cent,  of  the  composition  of  the 
bran,  being  retained  in  the  roaster  and 
utilised  for  this  purpose. 

The  bran  may  be  cooled  after  roast¬ 
ing,  the  mass  being  otherwise  main¬ 
tained  in  an  unchanged  condition  and, 
more  particularly,  the  coloration  ob¬ 
tained  by  the  roasting  operation  being 
retained. 

This  cooling,  which  can  be  per¬ 
formed  in  a  vessel  arranged  immedi¬ 
ately  by  the  side  of  the  roaster,  not 
only  permits  of  stabilising  the  colour 
of  the  roasted  bran,  but  also  avoids 
any  danger  of  inflammation  througli 
contact  of  the  roasted  bran  with  the 


A  mixture  of  bran  and  natural  coffee 
can  also  be  roasted  and  ground  to¬ 
gether  if  desired.  The  aroma  escaping 
from  the  coffee  is  absorbed  by  the 
bran,  which  forms  an  inert  absorbent 
mass.  Thus,  the  fragrant  volatile 
elements  of  the  coffee  are  retained  and 
the  flavour  of  the  prepared  infusions 
is  greatly  improved. 

605,714.  Les  Gourmets,  S.A. 


Trade  Marks 


COASTAL.— 659,153.  Canned  hsh, 
and  foods  for  human  consumption  pre¬ 
pared  from  fish.  Macpherson,  Traia 
and  Company,  Ltd.,  Adelaide  House. 
I-amdon  Bridge,  London,  E.C.4;  Pro¬ 
duce  Importers. 

LAUREL-CHOC. — 659,432.  Chocolate 
flavoured  preparations  for  coatin| 
cakes  and  confectionery  and  being  for 
use  in  the  bakery  and  confectionery 
trades.  Lawrence  and  Hilton,  Ltd., 
481,  Waterloo  Road,  Blackpool,  I.,ancs. 
.Manufacturers. 

CREAMOLA. — 661,523.  Farinacrous 
foods,  custard  fiowder,  jelly  powder 
(for  food),  blancmange  powder,  bak¬ 
ing  powder,  golden  raising  powder, 
cornflour  (for  foo<l),  preparations  for 
making  gravy,  cake  flour,  jelly  crys¬ 
tals,  custard  pudding  preparations, 
powdered  eggs,  and  pudding  powders. 
Creamola  Food  Products,  Ltd.,  114. 
Cornwell  Street,  Glasgow,  S.i;  Manu¬ 
facturers. 

AROBON. — 661.640.  Pharmaceutical 
preparations,  dietetic  foods,  and  in¬ 
fants’  and  invalids’  foods.  HestWs 
Milk  Products,  Ltd.,  6  and  8,  East- 
cheap,  London,  E.C.3:  Manufacturers. 
VISCOUNT. — ^2,138.  Biscuits  (other 
than  biscuits  for  animals).  Burton's 
Oold  Medal  Biscuits,  Ltd.,  Quality 
House,  Vicarage  Road,  Blackpool; 
Manufacturers. 


The  list  of  trade  marks  of  interest 
to  readers  has  been  selected  from  the 
"  Official  Trade  .Marks  Journal  ”  and 
is  published  by  permission  of  the  Con¬ 
troller  of  H.M.  Stationery  Office.  The 
journal  can  be  obtained  from  the 
Patent  Office,  25,  Southampton  Build¬ 
ings,  London,  IF.C.  2,  price  is.  weekly 
{annual  subscription  £2  los.). 
PROTOLTSATE. — 647,349.  Pharma¬ 
ceutical  preparations,  infants’  and  in¬ 
valids’  foods  and  dietetic  foods,  all 
lieing  enzymic  hydrolysates  of  protein. 
Mead  Johnson  and  Company  (a  Cor¬ 
poration  organised  under  the  laws  of 
the  State  of  Indiana,  United  States  of 
America),  Ohio  Street  and  St.  Joseph 
.\venue,  Evansville,  State  of  Indiana, 
United  States  of  America;  Manufac¬ 
turers. 

VITREX. — 650,412.  Infants’  and  in¬ 
valids’  foods  and  pharmaceutical  foods. 
George  King  and  Company,  Ltd.,  Al¬ 
bion  Food  Mills,  Kingsbury  Road, 
London,  N.W.9;  Manufacturers. 
CHOCARR]^  . — 654,679.  Cocoa,  non- 
medicated  confectionery,  ices,  honey, 
and  treacle.  N.V.  Cacao-En  Chocolade- 
Fabriek  "  Union  "  (a  Corporation  or¬ 
ganised  and  existing  under  the  laws  of 
the  Kingdom  of  the  Netherlands),  Paul 
Krugerkade,  No.  45,  Haarlem,  Hol¬ 
land;  Manufacturers  and  Merchants. 


New  Companies 

Kenpat  Crisps,  Limited.  (459565.) 
13,  High  Street,  Sheerness,  Kent.  To 
carry  on  business  of  manufacturers  of 
and  dealers  in  potato  crisps,  etc. 
Nom.  cap. ;  ;{4,ooo  in  £i  shares. 
Permt.  dirs. ;  K.  G.  Muir.  58.  St. 
Helens  Road,  Sheerness;  P.  VV.  O’Cal¬ 
laghan,  92,  Unity  Street,  Sheemess. 

Pluscold  Installations,  Limited. 

(459665.)  27,  Castle  Drive,  Ilford. 

To  carry  on  business  of  refrigeration 
and  cold  storage  engineers,  etc.  Nom. 
cap.:  £2,000  in  £i  shares.  Dirs.: 
F,  A.  James,  27,  Castle  Drive,  Ilford; 
L.  E.  Stevens,  36,  Merton  Mansions, 
Bushey  Road,  Raynes  Park,  S.W.20. 

R.  H.  Knight  (Cowfold),  Limited. 
(459713.)  Liverpool  Chambers,  Liver¬ 
pool  Gardens,  Worthing.  To  carry  on 
liusiness  of  bakers,  pastrycooks,  biscuit 
makers,  etc.  Nom.  cap. :  ^1,500  in  £1 
shares.  Dirs. :  R.  H.  Knight  and 
Mrs.  A.  G.  Knight,  19-21,  Broadwater 
Street,  East  Worthing. 

Sabrina,  Limited.  (459714.)  17, 

Severn  Side  South,  Bewdley.  To  carry 
on  business  of  manufacturers  of  and 
dealers  in  mineral  and  aerated  waters, 
syrups,  cider,  pierry,  wines,  beers,  and 
spirits;  ice  cream  manufacturers  and 
dealers,  etc.  Nom.  cap. :  £t,soo  in  £1 
shares.  Dirs. :  F.  Coates,  378,  Chester 
Road  North,  Kidderminster;  B.  Coates 
and  Mrs.  I.  Coates,  17,  Severn  Side 
South,  Bewdley. 

Taken  from  the  Daily  Register,  com¬ 
piled  by  Jordan  and  Sons,  Limited, 
Company  Registration  Agents.  116, 
Chancery  Lane.  London,  W.C.  2. 
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PACKBRS 
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HERMETICALLY-SEALED 


PAPER  BAG 


CUTS  COSTS 


PROTECTS  FLAVOUR 


Manufactured  by  E.  S.  &  A.  Robinson  Ltd.,  of 
Bristol,  this  new  air-tight  FLAV-O-TAINER 
is  the  greatest  advance  in  packaging  technique  since 
the  development  of  vacuum-packing.  Packed  in  this 
sensational  container,  even  the  most  delicately 
flavoured  foods  keep  their  natural  freshness.  And 
the  cost  —  compared  with  vacuum-packing  —  is 
negligible. 

The  Flav-o-Tainer  bag  has  an  inner  lining  of 
PLIOFILM,  the  new  moisture-vapour-proof  material 
perfected  by  Goodyear.  For  every  kind  of  package 
requiring  to  seal  wanted  moisture  IN,  and  unwanted 
moisture  OUT,  Goodyear’s  transparent  PLIOFILM 
is  now  recognised  as  the  ideal  material  for  the  job  — 
keeping  all  good  things  at  their  best. 

3 -WAY  PROTECTION  AGAINST 
AIR,  MOISTURE  AND  LIQUIDS 


For  full  information  about 
PLIOFILM  write  to: — 

PLIOFILM,  GOODYEAR  TYRE  & 
RUBBER  CO.  (GT.  BRITAIN)  LTD. 
DEPT  (F.M.)  WOLVERHAMPTON 


y  GOOD/VeaR 


^  t*tiofitm  i$  o  Irarip  mark  of  the 
(M>ody^r  Tire  and  Huhber  Cump  tny 
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“  .  .  .  EVERYONE  DEALING  WITH  CHEMICALS  LIKES  TO  HAVE  (THIS  BOOK)  on  his  desk.  It  begins 
properly  with  the  index  so  that  we  can  find  the  information  required  and  is  divided  into  sections  dealing  with  constructional 
materials,  power  plant  and  water  treatment,  chemical  plant,  handling,  conveying  and  transport,  instruments  and  apparatus. 
Finally,  there  is  much  information  about  industrial  and  fine  chemicab,  including  a  glossary  of  trade  names." — “  Nature.” 

CHEMICAL  INDUSTRIE!^ 


21at  edition 


xxriii+dM  pogee 


II'XSJ' 


Qoth  bound 
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Treatment.  Tables.  TABLES  TO  SECTIONS  3-5. 

ONLY  A  FEW  COPIES  LEFT  OF  Tms  EDITION,  AND  IT  WILL  NOT  BE  REPRINTED.  ORDER  NOW! 

Price  30/>  plus  postage  (Home  9d.,  Abroad  1/3) 

A  Works’  Consultant  writes:  Everychemist,technician,chemicalengineer,executive — sales 

”  A  most  wonderful  concise  compilation  of  tables  and  useful  or  purchasing — should  have  a  copy  of  this  valuable  encyclo- 

matter  which  will  prove  both  to  the  chemist  and  the  engineer  pedia  ready  by  his  side  for  immediate  reference.  Indexed  with 

an  extremely  useful  and  ready  work  of  reference.”  nearly  5,000  entries  giving  immediate  access  to  the  subject. 


Other  i^uhlirationM  In  the  LEOXAItO  HtLM.  TEVH\MCAL  ftittOl’t 

Food  Manufacture  *  Manufacturing  Chemist  *  International  Chemical  Engineering  and  Process  Industries  *  Paint  Manufactnn 
Muck  Shifter  and  Public  Works  Digest  *  Forecast  *  Fibres  'Petroleum*  Food  Industries  Manual  *  Dictionary  of  Dairying  and  Technical  Book* 
Associated  Trade  Publications:  Pottery  and  Glass  ■  Building  Digest 


LEO^'Allll  HILL  LIMITED,  17  Stralfdird  Plaee,  London,  W.l.' 
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^ulose, 


etc.  ' 


PYREX 

Miliatwwl  Trtol*  Mark  >raaJ 

GLASS  PIPE  LINES 

:t!'V  Reduced  Prices 

and 

A  New  Range 

MESSRS.  JAMES  A.  JOBLING  &  CO.  LTD., 

-  WEAR  GLASS  WORKS.  SUNDERLAND. 

- a  have  pleasure  in  making  the  following  two 

u  announcements  : 

i  \ 

Reduced  Prices  for 
I  PYREX  Brand  Glass  Pipe  Lines 

i  nUE  to  improved  production  methods  and 
I  increasing  use  of  PYREX  Brand  Glass 
I  Pipe  Lines,  a  new  price  list  showing  substantial 
;  price  reductions  came  into  operation  on 
ng  November  1st,  1948. 

^  I  New  Range  of 

.s.  PYREX  Brand  Glass  Pipe  Lines 

1  A  new  and  complete  range  of  PYREX  Brand 
5h  ■  ^  Glass  Pipelines  in  jj-inch  bore  is  now 
j  available.  This  line  has  been  developed  for 
I  use  where  our  normal  I -inch  bore  is  too  large, 
I  and  will  meet  the  needs  of  those  who  require 

*  a  smaller  pipeline  which  will  handle  chemicals, 

foodstuffs  and  beverages  by  the  most  hygienic, 
contamination-free  and  up-to-date  method. 

i  Please  write  for  full  details  of  this  simple- 
'  to-erect  piping  system,  which  is  made  from  our 
fjfpous  PYREX  Brand  Borosilicate  Glass. 

ufactim 
aI  Book* 

James  A.  Jobling  &  Co.  Ltd.,  Dept.  13, 
^V.l.i  Works,  SUNDERLAND. 
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Even  bread 


.  .  .  .  even  texture,  not  too  coarse,  nor 
too  fine,  baked  right  through,  crust  firm 
and  brown,  soon  tells  a  baker  how 
reliable  and  accurate  is  temperature 
control  by  “  PERFECTA  ”. 

Over  a  great  many  years  “  Perfecta  ” 
precision  made  thermostats  have  been 
conspicuous  in  improving  the  standard 
of  bread  baking  and  all  classes  of  food 
processing  including  banana  ripening 
and  the  treatment  of  ice  cream. 


fur  Ira  fir  t  .Vo.  210 


DE  LA  RLE 

UAH  nEVEI.OI*.REAT  LIRITER 

PERFECTA  CAS  APPLIANCE  DIVISION 

20,  BUCKHOLD  ROAD,  LONDON,  S.W.18 

Telephone  :  PITNEY  2265 

yorihern  Area.  4  .\I.BKRT  SI^I  ARE.  MANCHESTER  2 
III.XCKFRIARS  3253 
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Leaders 

in  the  Food  Industry 

insist  on 

MONOCOL 


(BRAND) 


GLYCERYL  MONOSTEARATE 


Samples  and  quotations 
from 


CHEMICALS  &  ESSENTIAL  OILS  LTD. 

SARDINIA  HOUSE,  SARDINIA  STREET,  KINGSWAY,  LONDON,  W.C.2 


Telephone:  CHAncery  6116,8. 


Teletrimj  :  CHEMOILS,  ESTRAND,  LONDON. 


CONTINUITY  OF  TRANSPORT 

Reduce  packing  costs,  labour  and  materials,  and  obtain  a  speedy, 
door-to-door  service  by  using  British  Railways’  specialised  road/ 
rail  container  service.  Containers  give  you  continuity  of  transport. 
There  are  20,000,  many  of  them  are  covered  types,  completely 
weatherproof,  and  particularly  suitable  for. conveying  footwear, 
radios,  electrical  equipment,  tin  and  enamel  ware,  confectionery, 
foodstuffs  and  toilet  preparations. 

CONTAINERS  SPEED  THE  LOAD  WITH  DOOR-TO-DOOR  DELIVERY 


M  — 

^  BRITISH  RAILWAYS  ^ 
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HYDRAGUM 

A  most  valuable  thickener  of 

VEGETABLE  ORIGIN 

for  the  production  of 

EDIBLE  MATERIALS 

♦  More  economical,  and  giving  better 
mucilages  than  any  other  known  Gum 
at  the  same  strength. 

♦♦  Gives  homogeneous,  odourless  and 
tasteless  gels. 

The  colloidal  nature  of  the  gels  has 
a  stabilising  action  on  emulsions, 
suspensions,  and  on  mixtures  that 
have  a  tendency  to  separate. 

Recommended  as  the  best  stabiliser  of : 

Sauces,  ketchups,  salad  creams,  mayonnaise, 
pickles,  etc.,  and  for  use  in — 

Milk  and  cheese  industry:  Manufacture  of 
cakes,  biscuits,  and  for  improving  flours; 
Synthetic  cream;  Ice-creams;  Confectionery. 
An  Empire  Product 

specially  manufactured  for  the  Food  Industry  by 
The  Schisa  Gum  Co.,  Limassol,  Cyprus, 
for  the  Sole  Distributors  for  the  U.K.  and 
certain  territories  overseas: — 

BROWN  &  FORTH  LTD. 

(FOUNDED  1190) 

who  will  send  analysis,  particulars, 
sample  and  prices  on  request. 


ISOPROPYL  ALCOHOL 
TARTARIC  ACID  •  CITRIC  ACID 
CREAM  OF  TARTAR 
HYDROGEN  PEROXIDE  100  Vols. 
POWDERED  GUMS 

ACACIA,  KARAYA,  CAROB,  Etc. 

ESSENTIAL  OILS 
DYESTUFFS  •  CHEMICALS 


LONDON  (Reg.  Office) :  Clifton  Hse.,  83-1 17,  Euston  Rd..  N.W.I 
Ttlephone:  EUSton  SIOI-2-3-4 

MANCHESTER  (Office  St  Works)  :  118,  Chorlton  Road 

Ttitphene:  MOS$.«lde  1347-a 

AND  AT  NEW  YORK  AND  BRUSSELS 


The  production  of  absolutely  pure  products  has 
created  a  wide  spread  demand  for  cast  iron 
Chemical  Plant  of  the  highest  standard  of  quality. 
The  design  and  workmanship  embodied  in  Cannon 
productions  are  the  result  of  well  over  1(X)  years’ 
experience  in  this  particular  field,  and  satisfy  the 
most  exacting  requirements  of  all  branches  of  the 
Chemical  Industry. 

CANNON  IRON  FOUNDRIES  LTD., 
BILS  TON  .  STAFFS 


Acid-resisting  G/ass/ined 

CHEMICAL  PLANT 


cturt 
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<BACK  HIN  UP’  WITH  A  TAN-SAD 


He’s  doing  a  good  job  of  work  —  so  give  him 
the  backing  he  deserves!  Put  him  in  a  chair 
that  will  seat  him  comfortably  and  correctly, 
holding  his  spine  erect  and  taking  the  strain 
off  his  important  abdominal  muscles.  He’ll 
feel  fitter  and  fresher  throughout  the  day, 
his  alertness  and  vitality  unimpaired  by  long 
hours  of  sitting  at  his  desk.  He’ll  do  an  even 
better  job  in  a  ‘Victor’  Arm  Chair. 


^  Manufacturers  and  Patentees 

THE  TAN-SAD  CHAIR  CO.  (1931)  LTD  •  OCCUPATIONAL  SEATING  SPECIALISTsj 
AVERY  HOUSE  •  CLERKENWELL  GREEN  •  LONDON  •  E.C.I  •  PHONE:  CLERKENWELL  3192/3 


CLEARLY  iieSedL 


Although  present  conditions  necessitate  the 
limitation  of  designs  and  sizes  we  shall  see  to 
it  that  our  customers  have  the  best  possible 
service. 

Lax  &  Shaw  Glassware  is  eminently  suitable  for 
the  packing  of  food  products  and  their  full 
range  includes  something  of  interest  to  all  food 
manufacturers. 

ALSERT  GLASS  WORKS 
CLARENCE  GLASS  WORKS 
DONISTHORPE  GLASS  WORKS 

LAX  £  SHAW  LTD  i 

REGD.  OFFICES :  MM 

scon  HOUSE,  69  SOUTH  ACCOMMODATION  ROAD,  LEEDS  10  MSi 
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Self  Priming  and  Portable 
The  Eiectopump  con¬ 
nects  to  an/  air  line  and 
pumps  to  any  required  ^ 

level  up  to  50  ft.  head,  t 

Its  action  is  entirely  f 

pneumatic.  Readily  v 

cleaned,  a  turn  of  a  Cock  | 

blows  out  the  contents  ' 

of  the  delivery  lines.  i 


It  doesn  t  crush  or 
aerate  and  pumps 
Skin  Laden  Orange 
Pulp,  whole  Straw¬ 
berries  in  Liquor,  Hot 
Soup  with  Vegetables. 
Hot  and  Cold  Fruit 
Pulps.  Hot  Apple 
Puree,  Peas.  Jams, 
Meat  Extract,  etc. 


Write  for  List  70o 


iVo  ortlinary 

Eieetrieian 

He  is  a  highly  skilled  craftsman  employed  by  a  member 
of  the  Electrical  Contractors  Association.  His  work  is 
backed  by  a  firm  guarantee  of  £500  against  faulty 
workmanship  and  materials.  Every  yard  of  wiring 
he  installs,  every  switch  he  connects,  conforms  to 
the  rigidly  high  standard  set  by  the  E.C.A.  In 
offering  this  guarantee  the  Association  merely 
shows  the  measure  of  its  confidence  in  its 
members.  It  works  in  several  ways.  It  protects 
you,  the  user ;  it  ensures  an  intelligent 
approach  to  the  job  in  hand  by  the  Con¬ 
tractor  ;  and  it  promotes  a  zealous  pride 
in  the  heart  of  the  man  on  the  job. 


(SSUfD  8V  THE  ElECreiCXl  CONlKACIOKi 
XSSOCMtiON  (INCO»P  )  IN  XSSOCMflON 

wirH  N.E.C.T.A.  LTD. 

AfflCA  HOUil.  KINGSWUr.  lONOON.  W  C  I 


f;RESU  AN  &  CRAVEN  LTD 

OUSBACL  LAht - HAifflUft  MAMCkliTIII-n 

'PkontSo.;  tNCINEERS.  Trlttromi; 

Dunt(iit  604l-Z-’3-4  Erah*  Phent,  Manchctttr 

Louden  OEIct:  14.  GREAT  PETER  STREET,  WESTMINSTER.  LONDON.  S.W.I 
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GREAT  WEST  ROAD.  BRENTIORD.  MIDOLHSEX 

Corrugated  Fibre  hoard  Cases 
and  all  forms  of  Corrugated  Packaging 

•k 

Foctones  at  GREAT  WEST  ROAD.  BRENTKORD  TH :  Ealinj:  4555 
BIRMINGHAM  EDINBURGH  •  HISTON  tCamb>  W ARRENPOINT  (Co.  Down 


In  these  days  of  Austerity  and  Monotony  of  Diet,  the 
Introduction  of  a  NEW  “REIGATE  BRAND*’ 
FLAVOUR,  expressly  manufactured  for  FOODSTUFFS, 
will  enable  YOU  to  give  Variety  to  YOUR  Customers. 

BUTTERCREAM 

FLAVOUR 

I  097 

gives  that  delightful  Creamy  Flavour  which  has  been 
missed  for  so  long. 

Available  in  both  ESSENCE  and  POWDER  form. 


For  Samples  and  Price  write: 


WHITE,  TOMKINS  &  COURAGE  LTD 

REIGATE  *  SURREY  Phone  :  Reigate  2242 1 3 
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WALKER,  GROSWELLER  &  GO.  LTD 


WHAOOON  WORKS 


CHELTENHAM,  GLOS 


ENGLAND 


LJOSl  lOOU  rise  at  seven  in  the 
morning,  dost  thou  bend  thy  mind  attentively 
to  business,  dost  thou  cheerfully  ask  leave  for 
every  absence  and  give  a  faithful  account 
of  thy  time?" 


THANKS  TO  A 


MIXING  VALVE 


(PATENTED) 


At  one  time  or  another  most  of  us  receive  advice 
from  our  parents,  and  Luke  Howard  founder  of  the 
firm  of  Howards  was  no  exception. 

‘M  am  nevertheless  in  some  care  to  know  whether 
my  recommendations  or  rather  my  injunctions  are 
put  into  practice”  Luke's  father  wrote  while  the 
boy  was  serving  his  apprenticeship  to  a  pharma¬ 
ceutical  chemist  in  Stockport,  He  need  have  had 
no  fear!  Particular  care  about  the  tine  chemicals 
they  make,  and  their  manner  of  selling  them,  was 
a  strong  and  distinguishing  characteristic  in 
Howards  in  1797.  It  is  so,  still,  today. 


A  Leonard-Thermostatic  Steam  and  Water 
mixer  provides  hot  water  at  controlled  tem¬ 
perature  for  washing  and  process.  The  hot 
water  is  made  only  where  it  is  wanted  and  when 
it  is  wanted.  That  is  where -the  saving  comes  in. 
Storage  often  takes  more  heat  than  use.  Expen¬ 
sive  equipment  hard  to  get  and  costly  to  buy 
is  avoided.  Automatic  control  keeps  the  tem¬ 
perature  steady  in  spite  of  fluctuations.  Thou¬ 
sands  are  in  daily  use  for  process  work  and 
ablutions  in 


Textile  Mills  •  Food  Factories  •  Chemical  Factories 
Tanneries  •  Dairies  •  Laundries  •  Paper  Mills 

ond  0  host  of  other  tndustnalt  Commorcial  and  Govtrnmant  users. 


JSk.  HOWARDS 

HO  W  >  0  S 

OF  ILFORD 


PLEASE  WRITE  FOR  FULL  DETAILS  QUOTING  REF.  26/1886 


HOWARDS  &  SONS  LTD.,  ILKORD,  near  LONtXJN 


rill  phone :  Ilf  on!  J3.IS.  Telegrtimi:  Quinology,  Ilford 
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61-1886 


ALCO  HOMOGENISER 

Capacity  40  gallons  per  hour 


A  machine  that  incorporates  the  best  design  and 
practice  in  this  class  of  equipment  and  provides 
many  advantages  not  available  in  any  other  model. 
Write  for  catalogue  with  descriptive  information 

ALFRED  &  COMPANY  LTD. 

320,  Ladbroke  Grove.  London,  W.IO 


& 


the  original  metal-to-miti. 


iointing 


will  make  and  keep  tiik 
every  joint  in  your  worka. 
from  the  simplest  to  tkt 
most  difficult,  both  flan|i 
and  screwed  pipe. 


THE 
ALL-PURPOSE 
JOINTING 


'rarmic*'  ttand$  up  to  all 
tamparaturat  and  pratturaa 
and  it  aqually  tulubla  for  any 
kind  of  joints — ttaam,  watar, 
gai,  oil.  banzol.  ammonia, 
ate.  "Parmac”  lointt  ara 
parmanantly  sacura,  but  tbay 
can  aatily  ba  brokan  down 
whan  raquirad. 


Telephone:  LADBROKE  23S2 


Telegrams:  "  ALCALDA,  LONDON  ' 


(Permac 

Ml  MM..  ■ 


THOMAS  &  BISHOP  ITD. ; 

39  ARTHUR  ROAD.  LONDON.  S.W.I9  r 

Aoiiai  WIMWoden  I7W  fc  4S4L  Gtaan:  Voiding,  Wimblo.  Uondaa  ^ 


THE  BOFOX  MIXING  MACHINE 

10  &  20  QUART  SIZES 

THE  ALL-PURPOSE  MIXING  MACHINE 


Ganaral  Features: 

Robust  Construction. 
3 -Spaed  Gear  Box. 

Single  Lever  Control 
Surting. 

Synchronised  twitch 
control  automatically 
governin  g  Motor 
Drivo  between  Gear 
changes. 

Streamlined  V  i  b  r  a- 
tion-proof  cast  body. 
Mechanism  andOriving- 
Motors  totally  en¬ 
closed. 

Facilities  for  attach¬ 
ment  driva  incorpor¬ 
ated. 

Dimensions  : 

Haight  2S  ins. 

Length  21  ins. 

Width  17  ins. 

Weight  ISO  lbs. 

MOTORS  TO  SUIT 
ANY  CURRENT 
SUPPLIES. 


Enquiries  invited  for  Fish 
Frying  Ranges  and  Milk  Bar 
Counters  and  Fitments. 

/  f  FULWOOD  HOUSE 


/l.G.M&Co./.fJ.Pul'Xrorpn 

HIGH  HOLBORN,  W.C.I  HOL:  6900  (10  lines) 


Prompt  Supplies — NOW 


•  ‘DUCOL’  GLYCERYL  MONOSTEARATE. 

Nfttural  or  S«lf>«mulsifytnf.  $now-whic«.  food  quality.  In 
Powder  and  Block  forms. 

e  <DUCOL’  BAKERS’  SWEETENED  COOKING 
FAT. 

•  ’DUCOL’  VANILLIN.  Milk  soluble. 

•  ’DUCOL’  LACTOSE.  Food  and  B.P.  qualities. 

•  ’DUCOL’  COCOA  BUTTER  BLEND. 

•  ‘DUCOL’  ALGINATES. 

•  *  DUCOL*  SOLVENTS.  Solvenu  and  Dispersanu  for 

Eutntial  Oils,  Colourings,  Eutncas,  ate.  Odourless,  tutt- 
leu.  colourless.  Freely  water-miscible. 

•  <  DUCOL*  ICE  CREAM  EMULSIFYING  and 

STABILISING  POWDERS. 

•  ’DUCOL’  EDIBLE  OILS.  Taasaed.  Oliva  and  Almond 

Ordinary  and  saH-amulsifying  typts. 

•  ’DUCOL’  LECITHIN. 

Samples  and  quotations  by  return.  Regular,  unrestricted 
supplies  to  all  parts.  Warehouses  and  Depots  all  over 
British  Isles.  Many  other  Confectionery  and  Bakery  Products 
listed  an  request. 

DUBLIN  CHEMICAL  CO.  LTD. 

39,41,  DAME  STREET.  DUBLIN 
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THE  FIRST 

"ansomes  eTectV.c 

TRUCKS 


RYftBX  Bruknd  Scitintifie  Qtanmarm  it  ttppiittd  onl§ 
through  Laboratory  Furniohort,  but  illuatratod 
cataloguo  and  tmo  froo  o  opto  a  of  our  ChomioVo 
Notobooh  mitt  bo  oont  diroot  on  appiication  to  uo. 


Fnenijfic 


assware 


Designed  to  meet  the  demand  for  a  modern  high*lift 
fork  stacking  truck  having  all  the  advantages  of  electric 
battery  drive.  Running  and  maintenance  costs  are 
a  fraction  of  the  internal  combustion  engine  type, 
and  there  is  no  noise  or  smell. 

Capacity — I  ton  with  load  centres  at  I  ft. 

6  ins.  from  heel  of  forks. 

Outside  turning  radius — 12  ft.  6  ins. 

Height  of  lift — 10  ft. 

Minimum  overall  height — 7  ft.  4^  ins. 

Tilting — 10  degrees  backwards,  3  degrees 
forwards. 

Speed  of  lift — 22  ft.  per  minute  with  I  ton 
load. 

Can  also  be  supplied  with  8  ft.  maximum  lift,  minimum 
overall  height  of  6  ft.  4|  ins. 

Illustrated  literature  of  this  and  of  our  wide  range 
of  Electric  Industrial  Trucks  with  fixed  or  elevating 
platforms  from  I  -  4  tons  capacity,  crane  trucks, 
tipping  trucks,  tiering  trucks  and  tractors,  will  be 
sent  on  application. 


High  Chemical  Durability 


THE  physical  protection  afforded  by  the  use  of  PYREX 
Brand  Scientific  Glassware  in  everyday  works  routine 
tests,  in  chemical  research  and  in  all  chemical  manufacturing 
processes  is  of  inestimable  service  to  science  and  industry. 


The  high  chemical  durability  of  PYREX  Brand  Scientific 
Glassware  almost  completely  neutralizes  attacks  from 
ordinary  re>agents.  and  the  extremely  low  co-efficient  of 
expansion  of  3*2  x  10'‘  per  degree  centigrade  allows  the 
structure  of  this  remarkable  glassware  to  be  made  more 
robust  in  character  than  that  of  ordinary  laboratory  glass, 
thus  saving  a  high  percentage  of  breakage  replacement  costs. 


In  a  word,  PYREX  Brand  Scientific  Glassware  is  a  strong 
safeguard  against  failure  in  all  scientific  experiments,  and 
creates  confidence  in  whatever  direction  this  world-renowned 
glassware  is  used. 


»uk(«  fry 

James  A.  Jobling  A  Co.  Ltd.,  Wear  Glass  Works, 
Sunderland. 


CAROTENE 

PRO  VITAMIN  A 

CRYSTALLINE  CAROTENE 


ol  a  high  degree  of  purity 
with  a  potency  of  over 
million  International  Units 
of  Vitamin  A  per  gramme 


with  potencies  ranging 
between  to  million  and  30 
million  International  Units 
of  Vitamin  A  per  pound 


r  PUODINO  MBSli 


The finest^  ingredients  pro*  ^ 
duced  by  Sunshine  and  the  N 
Good  Earth  are  used 

SUNMILL 

FOOD  PRODUCTS 

SUNMILL  WORKS 
4.  VISTRY STREET.  LONDON.  NJ 

Tato^kMa:  CLErlMn«*ll  17744 


ANTONY  WORH AM  Ltd 


IMPORTERS  OF 
Norwegian,  Dutch, 
Danish  and  Empire, 
PRODUCE 


Used  as  a  source  of  Vitamin  A 
in,  the  enrichment  of  margarine, 
chocolates,  and  other  food  and 
pharmaceutical  products. 


BRITISH  CHLOROPHYLL  CO.  LTD. 
NAVENBY,  LINCS 


Sole  Distributors: 
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19,  Eastcheap 
London,  E.C.3 


Tel.:  M.A  \sUm  House  6833  (10  lines) 
Telef’raphu.  luUlress :  Piwshon,  Bil^ate.  London 
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JOHN  &  E.  STURGE 


I  WHEELEYS  RD  •  BIRMINGHAM  15 
Manufacturers  of  Fine  Chemicals  since  1823 


We  specialise  in  all  types  of  stainless  steel 
equipment  for  the  food  industry  and 
shall  be  very  pleased  to  co-operate  with 
you  in  design  and  fabrication,  the  illustra¬ 
tion  shows  a  jacketed  pan  for  heating  by 
steam  or  hot  water  All  interior  welds  are 
ground  off  and  the  surface  is  polished, 
leaving  a  perfectly  smooth  and  hygienic 
interior. 


Efficien  cy 

EXPERTS 

welcomed  / 

The  Peerless  P.C.  21  beats  the  Efficiency  Expert  to 
it  every  time.  Every  point  making  for  the  perfect 
combination  of  cutter  and  mincer  has  been  used. 

Perfect  cutting,  even  mixing,  no  trace  of  heating 
in  the  meat,  operator  and  machine  alike  protected 
from  mistakes  or  accidents  by  a  special  “  Double 
Safety  '*  method  of  controls.  A  28-lb.  batch  of 
Sausage  Meat  completely  and  perfectly  minced  and 
mixed  in  a  few  minutes.  The  machine  beautifully 
finished,  good  to  look  at.  a  treat  to  operate  and 
a  giant  for  performance  ! 


P.C.  21 


THE  TAYLOR  RUSTLESS  FITTINGS  CO.  LTD. 
RING  RD.,  LOWER  WORTLEY,  LEEDS.  12  and  at 
M.  GREAT  PETER  STREET.  LONDON.  S.W.  I 
Tel:  Leeds  38711  Tel:  fiB&ey  1575 


■  PEERLESS 


PEERLESS  &  ERirSSOIS.  LTD 

6  Lygon  Place,  London,  S.W.  I  Telephone  :  Shane  Tlfl 

Offices  at; 

BELFAST.BIRMINGHAM.CAROIPP.fiLASaOW.LEEDS, MANCHESTER,  Etc. 
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STEAM  TRAPS 

FOR  THE 

FOOD  INDUSTRY 

MANUFACTURED  BY  ENGINEERS 
WITH  OVER  52  YEARS’ 
SPECIALISED  EXPERIENCE 

Also  of  Interest : 

HYGIENIC  CENTRIFUGAL  PUMPS 
FEED  WATER  HEATERS 
CALORIFIERS 
SILENT  BOILING  JETS 
AUTOMATIC  MEASURING  TANKS 
EXHAUST  HEADS 

Detailed  Lists  on  application 

HOLDEN  &  BROOKE  LTD. 

SIRIUS  WORKS 

MANCHESTER  12 

M  Victoria  St.,  London,  S.W.  I 


GUM  TRAGACANTH 

GUM  KARAYA 
GUM  ARABIC 

In  Flake,  Lump  or  Powder. 

For  samples  &  prices  apply 
sf'ah'ng  requirement's  Fo:- 


HILTON, 

WALLACE 

(  CO.  LTD. 

St.  Dunstan*s  House, 
Idol  Lane,  LC3. 

Tot.  :  MaiMton  Hovao  lOOS 


MODERN  EQUIPMENT 


ISAAC  WEBSTER  e  SONS  LTD. 


ABBEY  WORKS 
KIRKSTALL 


TELEPHONE 
51580 

LEEDS  LEEDS  .  5 


TELEGRAMS. 

ISAAC  WCASTIR 
KIRKSTALL 


SWEETENED  FAT 
FRUIT  SYRUPS 
Sweet  Almond  Oil 
Glyceryl  Monostearate 
Bakers*  Sundries 
Teaseed  Oil 
Lactose 

SEND  YOUR  ENQUIRIES  TO 

STEEL  &  GENERAL  LTD.  i 

44.  BOW  LANE,  LONDON,  E.C.3  j 

Ttlephone  ;  CITv  2S56  5540 
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See  your  product  in  process  without 
the  danger  of  broken  glass 


Manufactured  from  "Perapex”  Acrylic  Resin  sheet 
with  one  welded  seam. 

The  outstanding  physical  properties  of  “  Perspex 
with  its  high  clarity,  low  water  absorption  and  tough 
ness,  make  this  tubing  suitable  for  numerous  Industrial 
and  Research  purposes  in  the  Food  Industry.  Standard 
range  of  38  sizes  of  tubing  from  3  inches' tod  inches  out 
tide  diameter.  Cylinders  from  4  inches  upwards. 

Soi^ly  manufactured  by:— 


Pat. applied  for 


EVOLITE  PLASTICS  LTD.,  325/327  LATIMER  RD.,LOHDOH,y^.lO. Lodt>roktm  J/(?9 


TWINLINK 


REGO.  trade  mark. 


Is  like  the  flavour  of  butter  made  from 
the  milk  of  a  first-class  herd  of  cows, 
and  is  the  foremost 

BUHER 

FLAVOUR-AROMA 

Guaranteed  consistent  and  imparts  that 
desirable  butter  flavour  to  all  Foodstuffs. 
Post-card  brings  samples  and  recipes. 


CUMMIN O,  PARSONS  L™ 

ST.  MARY’S  DISTILLERY,  COLLYHURST,  MANCHESTER,  9 


Distillers  of  Fine  Essences  for  all  purposes. 


Tel.:  Collyhurst  2d04  and  2988  Telegrams:  "Distil,  M  anoh  ester  *'  Aiso  at  67  NEWLANOS  ROAD,  GLASGOW,  S.3.  Tei.:  Langeide  117 


AVAILABLE  THROUGH  ALL  WHOLESALERS 


rture 
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DC  L 

PURE  CULTURE 
DRIED  YEAST 

VITAMIN  Bi  DRIED  YEAST 

Bulk  Supplies — in  Granular  Form.  Each 
ounce  has  a  natural  Vitamin  potency  equi¬ 
valent  to  that  of  25  mgms.  of  Aneurin 
Hydrochloride  (approx.  8,500  I.U.  Vitamin 
Bt),  1*4  mgms.  Riboflavin  and  8  mgms. 
Nicotinic  Acid,  and  is  rich  in  proteins  and 
other  nutrients. 

EXCELLENT  MEDIUM  FOR  INTRODUCING 
VITAMIN  Bi  TO  FOODSTUFFS 

Samples  and  prices  may  be  obtained  from 

THE  DISTILLERS  COMPANY  UNITED 

71  TORPHICHEN  STREET,  EDINBURGH 


HORTON'S 


CLEANSING  WAY- 


HAS  A  NEW  STAR 


Hortons  stake  their  reputation 
on  the  efficiency  of  MACOL 
CLEANSING  PO  WDER  for  use  in 
food  factories.  A  sample  gladly 
sent  to  prove  that  MACOL  y— 


tw 


•  Is  highly  concentrated  (put  I  oz.  to  I  gall.) 

P  Contains  no  Caustics  or  Abrasives 

•  Produces  Rich  Lather  and  an  Active  Solution 

•  Is  Efficient  in  Hard  or  Soft  Water 

USE  FOR  CLEANING:  PANS— 
MACHINERY— CROCKERY— AND  ALL  GENERAL 
PURPOSES. 

PROMPT  OELiyCRY  RATION  FREE 

Write  for  pamphlet  giring  full  particulars  of  all  HOMACOL 
products  to ; 


MANUFACTURING  GO 
KS.  RICKMANSWORTH, 


W  K  THOMAS 

AND  COMPANY 

27  JOHN  ADAM  ST..  ADELPHI,  W.C.2 
Telephone:  Temple  Bar  6204-S 
Telegrams:  Plysack,  Rand,  London 


achin/ies 


For  THE  MAKING  of 

MACARONI  &  SPAGHETTI 

DRYING  MACHINES  for 

ONIONS,  HERBS,  FRUITS, 
V.EGETABLES  &  GRAIN 

BAKING  MACHINES  for 

FOODSTUFFS  of  all  VARIETIES 

Machinea  of  Reliability 

The  result  of  Research  and 
Invention 

THE  SPOONER  FOOD  MACHINERY 
ENGINEERING  CO.  LTD. 

17  THE  GROVE,  ILKLEY,  YORKS. 

Tel.  &  Grams  :  Ilkley  947 
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Fp/*/  Jenkins  £  Co, 

HT^ailSHfO  IBS6  1 

ROTH  £  fi  HAM  M 


In  food  product  factories  where  the  very  nature  of  the  work  demands  the 
cleanest  of  conditions  Sturtevant  Vacuum  Cleaning  Equipment,  involving  a 
minimum  amount  of  labour,  does  a  thorough  job  of  cleaning  ei'ery  part  of 
the  building.  Sturtevant  Vacuum  Cleaning  Equipment  covers  a  wide  range 
of  both  portable  and  stationary  machines  and  is  built  to  meet  all  conceivable 
requirements  of  light  and  heavy  work.  We  are  always  pleased  to  advise 
on  cleaning  problems.  The  illustration  shows  a  Sturtevant  portable 
vacuum  cleaner  being  used  in  a  cocoa  factory.  Details  of  some  of  our  wide 
range  of  machines  are  given  in  leaflet  IT'.SOOl,  gladly  sent  on  request. 


Sturtevant  Engineering  Co.,  Ltd. 

Southern  House,  Cannon  St.,  London,  E.C.4. 

■  Telephone:  Mansion  House  0533  _■ 


rlUjJJf 


Ue/U^Jr/kUKS 

MIXERS  &PANS 


60-barrel  stainless  steel 
Tanks  containing  fil¬ 
tered  and  polished  beer. 


Stainless  steel  Mixing 
Pan,  3'  8*  inside  diam- 
tur  tapering  to  2'  7' 
diameter,  3'  10'  deep. 


export  enquiries 
invited 


Teliphon*:  4201  (6  lints). 


Hofwood 
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LEMALE 


Adhesives  i 

_ 


MANUFACTURERS  OF  VEGETABLE 
GUMS  AND  PASTES  FOR 

Ail  TYIPgS  OF 
O 


Free  samples  on  application 

W.  C.  HAUS  i  GO.  LTD. 

NEWARK-ON-TRENT 

Established  1887  Tel.:  Newark  100 


LOW  TEMPERATURE  | 

CONCENTRATING  PLANT  | 

FOR  DELICATE  PRODUCTS 
DELIVERY  3-4  MONTHS 

MACHINERY  (Continental)  LTD. 

70  VICTORIA  STREET.  LONDON.  S.W.I 

TcUphont:  VICTORIA  6M7  Cablat:  MACCONTAL.  LONDON 


Tested  and  proved 
the  most  efficient  of 
STABILISING 
AGENTS 


I  lb  (SAMPLE)  TIN  5/6  7  lb.  TIN  PER  LB.  5/- 

28  lb.  TIN  PER  LB  4/6  56  lb.  TIN  PER  LB  4/3 

I  cwt  TIN  AND  OVER.  PER  LB.  4/- 
All  prices  net..  Postage  or  carriage  paid 

Manufactured  by  WHIFFEN  &  SONS  LTD. 
Distributed  by  British  Chemicals  &  Biologicals 
Ltd.  (Benger's  Ltd.)  *  Holmes  Chapel  *  Cheshire 


high  speed  sifting 

meana  more  output  ana  Uie  machine 
that  will  do  this  for  you  is  the 

PASCAL!, 

Turbine  hllter  which  uses  only  a 
small  amount  of  screen  cloth  and 
which  takes  up  only  a  small  area 
of  factory  Hoor  space. 


Lei  us  demonstrate 
to  you  the  advan- 
tagea  of  turbine 
sifting .  A  practicnl 
teat  on  yonr  own 
material  at  onr 
London  Test  Station 
will  show  you  why 
leading  manufac¬ 
turers  prefer  this 
method  of  sifting. 


Wrier  foi  ii<i 
FM  149 


THE  PASCALL  ENGINEERING  CO.  LTD. 

114  LISSON  CROVE  LONDON.  NWI 
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COLLAPSIBLE  TUBE 

a/Kfu^ 

cotitauie^ 


Ck)minoditie8  ttuch  as  FitiK  Pastes  and 
Meat  Pastes,  Malted  Cocoa  Paste,  Tomato  Puree 
and  Mustard  have  already  been  succeaefuUy 
marketed  in  tubes,  for  which  advantages  of 
hygiene,  hamdiness  and  economical  use-of> 
product  are  obvious  claims.  ' 

The  Flexile  Metal  Co.  Ltd.,  which 
specialises  in  the  manufacture  of  Collapsible 
Tubes,  is  in  a  position  to  invite  enquiries  now 
from  firms  interested  in  this  modern  type  of 
container.  For  any  food  product  in  the  form  of  a 
reasontdtly  mobile  paste,  the  most  suitable  tube 
specification  will  gladly  be  worked  out  and 
samples  and  estimates  prepared. 


ETAL 


COMPANY  LTD. 


796, HOLLOWAY  ROAD,  LONDON,  N.I9 


W'm.w-dyw  mm  rw  CHEMICAL  ENGINEERS 

6  CROSVENOR  CARDENS  *  LONDON  S.W.1 

TaUphon*  :  Victoria  8975 


ly 


Sr  !  Lit  A 


K 
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These  Kestner  Patent  Spray  Drying  Plants  are  now  on 
their  way  to  a  Chemical  Works  in  South  America.  Built  in 
stainless  steel  throughout,  they  will  be  used  for  the  produc¬ 
tion  of  valuable  biological  compounds  and  animal  glandular 
extracts.  They  are  shown  as  erected  in  our  works  for  con¬ 
struction  check  and  test  before  despatch.  We  can  do  as  much 
for  you — and  welcome  your  invitation  to 
solve  your  difficult  drying  problems. 
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TINS 

PLAIN  FINISH 
AND 

DECORATED 

All  sizes  of  Seamless  Slip-Lid, 
Lever-Lid  and  Hinge-Lid  Tins. 


Manufactured  by 

HALL  &  LANE 

LTD. 

DARWIN  WORKS.  LEOPOLD  ST.. 
BIRMINGHAM 

T«lephone :  T«l«jrvni  ; 

Victoria  251 S-6-7  Ticketing,  Birmingham 


<ESMUL’ 

EMULSIFYING 

ESTER 

(Block  and  Powder) 
GUARANTEED  FINEST 
FOOD  A  DRUG  QUALITY 


Packed 

In 

28.  56. 

and 
^12  lb. 
bigs.  I 


*ESMUL*  No.  I  is  the  finest  of  the  self-emulsifying 
esters  of  the  penta-erythritol  type.  Produces  a  quicker 
and  better  emulsion  of  a  tine  white  colour  that  is 
tasteless  and  odourless.  A  free-running  powder  with 
great  ease  and  speed  of  incorporation,  Esmul  No.  I  is 
an  ideal  emulsifying  agent  for  all  food  purposes, 
especially  for  synthetic  creams. 

‘  ESMUL’  No.  2 — a  neutral  or  non-self-emulsifying 
grade  of  Esmul  No.  1. 

Both  grades  are  also  obtainable  in  solid  block  form. 

Samples  and  technical  data  on  request. 

Also  a  full  range  of  Glyceryl-Monostearates 
in  block  and  powder  form. 


D.S.WOOD  (Chemicals)  limited 

3^,  BAKER  STREET,  LONDON.  W. I 
Phone  ;WELbeck  6842  Cobles :  Eswood  London 
Telegrams  :  Eswood  Wesdo  London 


B.C.B  PMLETS 

OF-AIR  DRIED  HARDWOODS 

II.C.B.  Palleu  represent  a  lower  initial  cost,  and  ihr^ 
Um  looser,  because  their  construction  is  stronger,  mure 
rigid  and  more  durable.  Goods  won't  slip  when  > 
cornering,  nor  will  the  palleu  cause  condensation  and  i 
spoilage  of  goods.  Suiuble  for  use  with  fork  lift  trucks  J 
and  hand  pallet  trucks.  Write  for  full  particulars.  1 

B.C.B.  PALLET  CO.  LTD.  J 

U  GLOUCaSTKR  PLACE.  LONDON.  W.l  ^ 
Phene;  WEUiecfc  SOtO 
Works  Addrw:  Birchill  Road,  Kirkby. 

Liverpool, 


GUMS  &  RESINS 
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ELECTRIC 

r  MOTORS  front  stock 


A.C.  —  3  PHASE 


H.P. 

REVS. 

VOLTS 

TYPE 

REF. 

HP. 

REVS. 

VOLTS 

TYPE 

REF. 

5 

1500 

440 

S.C..  S.P. 

R.E.  83 

12 

710 

400 

S.R..  S.P. 

DS.  15 

5 

720 

400 

S.C..  S.P. 

DS.  3 

I2i 

965 

400 

S.C..  S.P. 

F.  3214 

5 

485 

400 

S.C..  S.P. 

DS.  7 

IS 

1445 

400  440 

S.C..  S.P. 

F.  2961 

6 

950 

400 

S.C..  T.E. 

R,  319 

20 

720 

400,440 

S.C..  S.P. 

Alt.  331 

6 

1430 

400  440 

S.C..  S.P. 

WB.  180 

20 

575 

400 

S.R..  S.P. 

R.  318 

7i 

1425 

400 

S.C..  S.P. 

F.  2966 

25 

1440 

360 

S.R..  S.P. 

R.  286 

1745 

220  440 

S.C..  S.P. 

R.  87 

35 

1430 

400/440 

S.C..  S.P. 

2832 

8 

3000 

400 

S.C..  T.E. 

WB.  179 

40 

960 

400 

S.C..  S.P. 

2392 

8 

1460 

400  440 

S.C..  S.P.‘ 

Alt.  465 

40 

960 

400 

S.C..  S.P. 

F.  2434 

9 

1400 

400  440 

S.C..  S.P. 

R.  10 

45 

1470 

400 '440 

T.  Enc. 

2840 

10 

965 

400 

S.C..  S.P. 

3223 

50 

580 

400/440 

S.R..  S.P. 

3245 

10 

1000 

420 

S.C..  S.P. 

Alt.  452 

SO 

1460 

400  440 

S.R..  S.P. 

F.  2831 

10 

1425 

400 

S.C..  S.P. 

F.  2965 

90 

975 

400/440 

S.R..  S.P. 

3257 

•k  We  have  many  other  motors  in  stock,  ranging  from  fractional  to  200  h.p.  both  new  and  reconditioned, 
and  would  be  glad  to  forward  details  on  receipt  of  your  requirements. 

COX  &  BANKS  Ltd.  ^ 

LONDON  -  MGGS  ROAD.  FELTHAM,  MIDDLESEX  ’Phone:  FELTHAM  3471  I  ^ 

BROADHEATH  •  nr.  MANCHESTER  ’Phone:  ALTRINCHAM  3711 

BIRMINGHAM  •  LANGLEY  GREEN,  OLDBURY  ’Phone:  BROADWELL  2011 

SHEFFIELD  .  WADSISY  BRIDGE  ’Phone:  OWLERTON  44291 


COiO 

msciatiow 


Cirron^confra#,  d«W»-qrHftV" 
fgeif'fruif  tfora^* 

|||i|^fh«  country, 

^construction  at  Cdchofto^* 
for  tf(«  Colchostor  &Oiolmt* 
ford  Packors  Ltd!- ^  ■ 


Dependable  food  storage  means  efficient  in¬ 
sulation  ....  and  that’s  where  you  profit 
from  our  74  years’  experience.  Whatever 
your  requirements  may  be  —  in  storage 
chambers.  Service  Cabinets  or  Sectional  Cold 
Rooms— consult  us  with  confidence.  Catalogue 
on  request. 


T.SmithC 

INS  U  LATION 

BURTON-ON'TKENT. 


E  NCINEERS 

ESTABLISHED  1874. 
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DAVIS 


STANDARD 


AGAR 


(NEW  ZEALAND  AGAR  AGAR) 


for- 


•  EXCEPTIONAL  GEL  STRENGTH 

•  UNIFORMITY 

•  PURITY 

•  COLOUR 


DAVIS  GELATINE  LTD 

2t-3l  MITRE  ST..  LONDON.  E.C.3 
TcUphon*  •  Av*nui  1737  and  4I0S 
Tclcgramt  Gtlatina,  Aid.,  London 


1 

(  , 


Enquiriai  invitad  for 
any  typa  of  Brushwara. 
Illustration  faaturai  an 
axampla  of  spacial 
manufactura:  a  ducting 
brush  with  ra>fillabla 
brushas  craatad  for  a 
larga  manufacturar  to 
claan  off  farinacaous 


eei>eie 

.THE  NAME  WITH  A  MEANING^ 


KLEEN-E-ZE  BRUSH  CO.  LTD, 

HANHAM.  BRISTOL 


.-l.z  enzyme  for 
the  llqnefaclwn 
nncl  conrers'ioi 
of  s/cfrc/j 


NORMAN  EVANS  &  RAIS  LTD. 

DUDLEY  ROAD  MANCHESTER  16 

Talaphona:  MOSs  Sida  2377  (2  Linas).  Talagrams:  Chriavan,  Manchastar 


on  Brushes 
im  COLO'UIR! 

FOR  IDENTIFICATION 
PURPOSES 


made  to  requirements  in 
STAINLESS  STEEL, 
MONEL  METAL  and  COPPER 

In  li(ht  or  heavy  gauge. 

The  Illustration  shows  two  seamless  Stainless  Steel  vessels  used 
in  pllUmaking. 


^ssociatrli  ©Horks 


Northtrn  Office:  30  ALBION  STREET.  HULL  Phone:  Hull  16144.  ■  Western  Office:  iO  PORTVIEW  ROAO.  AVONHOUTM.  Phone;  Avontnouth  438. 

Southern  Office  &  Showrooms:  109  EATON  SQUARE  LONDON.  S.W.I.  Phone:  Sloane  8615. 


Full  particulars  from  Dept.  32  F.M. 

HARCONI  @  INSTRUMENTS  LTD 

MEASUREMENT  FOR  INDUSTRY.  ST.  ALBANS.  HERTS.  Telephone:  St.  Albans  6161/5 


measurement 

E^“ 


pH  measurement  is  now  easier  than 
ever.  This  new-style  pH  Meter,  an 
addition  to  our  range,  is  the  handiest 
yet  designed  for  routine  testing.  It  is 
truly  portable — weighs  only  8  lbs. — 
and  is  direct-reading  over  the  range 
1-1 1  pH.  It  discriminates  to  0.05  pH 
and  can  be  used  anywhere  at  a 
moment’s  notice.  It  is  battery- 
operated  and  self-contained.  The 
electrode  system  is  ingeniously  pro¬ 
tected  and  stowed,  the  carrying 
handle  adjustable  to  give  support  at 
a  convenient  angle.  Priced  to  suit 
the  smaller  him  and  permit  the 
larger  to  employ  whole  batteries  of 
pH  Meters  as  inspection  tools.” 


PORTABLE  pH  METER,  TF889 


WEIR 


REFRIGERATING 


AMMONIA  COMPRE^OR  2- BA 


iciiinic«RT :  cajttcew: 
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MACHINERY 


Ammonia  compressors  made  in 
standard  sizes  up  to  i{o  h.p.  and 
arranged  for  electric,  steam,  diesel  or 
other  forms  of  drive.  Particularly 
suitable  for  industrial  applications 
where  a  w'ide  variation  in  re¬ 
frigerating  load  is  required. 


IVrile  for  Publication  ID.141. 


The  Amazing 
SIX-PURPOSE 

Silvers^ 


BRONZE  MEDAL  AWARD, 
DAIRY  SHOW, 
LONDON,  1948 


(1)  MIXES  COMPLETELY 

(2)  EMULSIFIES  TO 
PERFECTION 

(3)  HOMOCENISES 
CORRECTLY 

(4)  CONTROLS  AERATION 

(5)  STRAINS 

(6)  PUMPS 


CAN  BE  USED  IN  ANY  VAT 
POR  ALL  TYPES  OF  MIXES 

IN  4  SIZES  UP  TO  100  QALLONS 
PRICES  FROM  £55 

QUICK  DELIVERY 


Send  for  illustrated  brochure 

SIIVERSON  MACHINES  (SALES)  LTD. 

11-12,  FINSBURY  SQUARE,  LONDON,  E.C.2 

Telephone  :  MONARCH  5441-’ 


INSURE  WITH 


LONDON  & 
LANCASHIRE 

INSURANCE  C; 


For  Prospectus,  and  full  information  on  all 
classes  of  Insvrance,  write  to  : 

Chief  Administration: 

7,  Chancery  Lane,  London,  W.C.2 


LACTOSE 

(SUGAR  OF  MILK) 

Also  Agents  for : 

F.M.S.  COOKED  POTATO  FLOUR  ; 

and 

"PETPRO"  RRAND  EMULSIONS  j 

for  the  Bakery  Trade.  i 

L.  THOMSON,  LTD. 

Tower  Hill  Station  Buildings  I 
London,  E.C.3  ! 


Telephone: 
Royal  6071-2-3 


Telegrams; 

Elteemilk-Fen-London 


Nlirack  Nil 


iU 


SIMPLE' 


Grind  in  one  Operation  to  desired 
Fineness : 

Maze  Alfalfa 

Barley  Screenings 

Oats  Seaweed 

Beans  Locust  Beans 

Wheat  Limeston: 

Husks  Fertilisers 

Chaff  Cake  (Compressed) 

Roots  Meat  and  Bonas 

Spices  Hoofi  and  Horns 

OiTals  Waite  Products 


Chemicals 

Scope  of  Producti  iuccetsfully 
Hondltd  procticolly  unlimitaii 

Maximum  Output 
at  Lowest  Cost 

17,300 

SATISFIED  USERS 


Oomoiutrau'ont  are 
enlllngly  given 


Write  for  Catalogue  jje 

MIRACLE  MILLS  LTD< 

to  LOTS  ROAD,  LONDON,  S  W.  10 
Tolophenoi  FLAXMAN  I4S4  (S  llnoe) 
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WRITE  FOR  OUR  BULLETINS  IF  YOU  ARE  INTERESTED  IN  QUICK  FREEZING 


FOOD  INSTALLATIONS  LTD  34  THROGMORTON  STREET  LONDON  EC2  PHONE:  MONARCH  2921  CABLES  "FOODINST"  LONDON 


You  fill  the  container  as  shown,  glance  at  the  dial  and 
get  an  immediate  check  upon  the  moisture  content  of 
grain,  seeds,  peas  or  whatever  similar  foodstufis  you  may 
be  examining. 

This  compact,  portable,  self-contained  electrical  moisture 
meter  has  been  developed  by  N.P.L.  in  conjunction  with 
Baldwin  Instrument  Co.,  Ltd. 

The  aim  was  to  make  available  to  Grain  &  Seed  Mer¬ 
chants,  Grain  Dryers,  Food  Manufacturers,  etc.,  a 
simplined  and  rapid  means  of  moisture  determination. 


Anyone  can  use  this  instrument  :  one  simply  obtains 
moisture  content  by  referring  the  meter  reading  to  a 
calibration  chart. 

BAhOWlFT 

“NP.L.”  MOISTURE  METER  j 

Fully  descriptive  and  illustrated  leaflet  on  request  I 

BALDWIN  INSTRUMENT  COMPANY  LIMITED  } 

BROOKLANDS  WORKS.  PRINCES  ROAD.  DARTPORD  KENT 
Talaphona:  Oartford  2989 
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LETTERPRESS  &  LITHO  CARTONS 


FOLDING  AND  RIGID  BOXES 


PACKINGS  FOR  SPECIAL  PURPOSES 


NEWS  which  will 
make  money  for  youi 


e|D«  CLASS.' 
POSITION 


IFIERS 


HAND.  BELT  OR 
MOTOR  DRIVEN 


•  THE  hew"  SWEETTNi^G^~ SYRUP  * 


IN  THE  PREPARATION! 

^SADCES- soups' 
SALAD  CREAMS  I 


Advertisers  wishing  to  reach  the  pros¬ 
perous  industrial  areas  of  Yorkshire  can 
secure  exceptionally  good  Poster  displays 
on  the  sites  of  Sheldons  and  their 
Associated  Companies.  This  area  forms 
an  excellent  testing  ground  for  new 
products  and  individual  towns  may  be 
selected  for  this  purpose.  Sheldons  are 
able  to  supply  the  posters  required, 
which  would  be  produced  by  their 
“  Essellprint  ”  Silk  Screen  process. 


E»tabH»hed  1840 

SHELDON  HOUSE,  QUEEN  ST.,  LEEDS,  1 


Improve  the  texture  of 
your  products  by  using 
Q.P.  Emulsifiers.  Infor¬ 
mation  on  the  advan¬ 
tages  of  emulsification 
and  details  of  available 
models  will  be  supplied 
on  request. 


A  syrup  of  unsurpassed  quality  and  sweetening 
power. 

A  syrup  for  which  you  will  find  many  profitable 
uses  whether  you  are  baker,  canner,  confectioner, 
pidde  or  ice  cream  manufacturer. 

A  postcard  brings  a  Free  Sample  and  price  particulars. 
No  restrictions.  IMMEDIATE  DELIVERY. 
In  your  own  interests,  please  write  now  to:— 
SOUTH  WALES  CONDENSERIES  LTD. 
Dragon  Works,  South  Road,  Trading  Estate, 
Bridgend,  Glamorgan. 


E3  3. 
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The  lOO  gallon  / 
per  hour  Q.P.  j 
Emulsifier.  ' 


JOHNS.  SON  &  WATTS  LTD 

D/u!-RuAa^Specia&M 

Z-4EPW0RTH  ST.  LONDON  E.C.2 

Pkon0:  MONarch  74QB  (thra*  lines) 


Visit  the 

Nation's  Waalth 
Exhibition 

at  I  Grosvenor  Place, 
London,  S.W.i 
Daily  lo  a.m. — 6  p.m, 
ADMISSION  FREE 


GREAT  BRITAIN 

STANDARD  SYNTHETICS  LTD 

DISTILLERS  OF  ESSENTIAL  OILS  AND  ESSENCES.  RAW  MATERIALS 
FOR  ALL  FLAVOURS. 

TERPENELESS  LEMON.  ORANGE  AND  LIMES.  ARE  OUR  SPECIALITY; 

Morwfinf  Oirsctor:  JOHN  LESUE  HINOLE.  B.Sc. 

STANDARD  SYNTHHICS  LTD.,  76  GLENTHAM  RD..  RARNES,  LONDON.  S.W.1 

Ttitphone :  RlVsrsids  3EM  and  3AI7 


,  BRITISH  GAS  COUNCIL,  I  GROSVENOR  PLACE,  LONDON,  S.W.I , 
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Omu  bmit  iy  SUtns.  Ctx  OrnbmUert  UJ..  ami 
msla/ltJ  at  Mr.  That.  JraiH't  haktry,  Stboo!  Raai, 
Stg^J  hj  tbr  ShtfiaU  ami  Diitriet  Cat  Company. 


Wherever  you  need  controlled  heat  gas  gets  things  done  with  a 
minimum  of  worry  and  effort.  Take  this  battery  of  four  2-decker, 
>f  OrnbmUert  Lu..  ami  '  gas-fired,  double  degree  portable  ovens.  Each  2-decker  can 

M't  haktry,  Stbeoi  KoaJ,  tum  out  200  2lb.  loaves  an  hour,  yet  firing  is  clock  controlled 

Diitriet  Cat  Company.  ^  j  ovcn  has  a  Separate  thermostat  for  exact  temper¬ 

ature  control.  This  is  just  one  of  many  types  of  oven 
providing  advanced  labour-saving  conditions  for  the 
FOR  CHOICE  IN  THE  FUTURE  modem  bakery. 


METAL  STORAGE  RACKS  &  BENCHES 


STEEL  SHELVING  AND  BINNING 

» 

FOR  SHOP  FRONTS  &  SIGNS 

FLUORESCENT  LIGHTING  FITTINGS 
^ELiCTRpMIC..  INSJRUHENT  CASES 


IN  ACTION  I 


CANNING  TOWN  CLASS  WORKS  LTD. 

NEW  BRIDGE  ST.  HOUSE.  30-34  NEW  BRIDGE  ST.,  E.C.4 
TafaBheo*  :  CENTRAL  5342-5  rNtfrwni ;  OR  TAD.  LUO,  LONDON 
WORKS :  CANNING  TOWN,  E.  It  and  QUEENBOROUCH,  KENT 


PACKAGING  -  ADVERTISING 


established  1881 


0  m  lA\NN!IiA 

FOLDIN  G  BOX 
^OHiPAHlY 


DACE  ROAD,  OLD  FORD,  LONDON,  E.3 

telephones  AMH  3261  4  TELEGRAMS  ENUMERATE.  BOCHURCH.  LONDON 


DIAMOND  MOTORS  (Wolverhamplon)  LTD : 

Upper  Villiers  Street  •  WOLVERHAMPTON  ‘ 

Teltfram%  ;  Croitelect  ,  Ttlephont ;  229SI 


A  eompinta  anwnr  to  intornal 
transport  problomi.  Podoa- 
trian  controllod  Eloctric 
Vohiclo.  Simpio  control  with 
low  running  coats. 


Prico  of  tho  Graisoloy.  com* 
plota  with  Battorias,  Rovort* 
ing  Switch,  Motal  Roctifiar 
Chargor  and  Platform  body: 
E2I0  ox* works. 


Tou  will  find  much  of  interest  In  our  new  Catalofue, 
with  illuttrationt  of  tho  Graiteley  in  manv  industries. 
Mention  this  lournal  when  writing  for  catalogue. 
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B  R  I  S  f)0  LS 

.  (O 


OF  PNEUMATIC 


AVAILABLE  IN 

3  BASIC  TYPES 


ensures  processing 


of  Instruments 


In  Bristol's  Free  Vane  Controllers  the  vital  junction  between  measur¬ 
ing  element  and  control  mechanism  is  virtually  frictionless.  A  thin 
vane  passing  freely  between  two  opposing  jets  of  air  produces  the 
throttling  action  which  operates  the  control  m.xhanism.  Thus, 
regardless  of  where  the  control  index  is  set,  the  movement  of  the 
vane  is  unrestricted  and  affords  extremely  sensitive  and  accurate 
control.  In  processes  where  variables  must  be  held  within  very 
narrow  limits  Bristol's  Free  Vane  System  provides  control  that 
consistently  gives  better  quality  output  at  reduced 
costs.  They  are  available  as  recorders  or  indica- 
tors  for  the  control  of  temperature,  pressure, 
vacuum,  draught,  flow,  liquid  level,  humidity  and 
time-programme.  Full  details  sent  on  request. 


•  MONOSET.  For  simple  on-off  control 
applications  where  the  change  in  the  value  of 
quantity  under  control  is  small. 

•  AMPLISET.  A  variable  band  propor¬ 
tional  control  with  an  easily  adjusted 
throttling  mechanism. 

•  PRESET.  Affords  corrective  action  pro¬ 
portional  to  the  amount  and  rate  at  which 
controlled  variable  is  changing.  Useful  on 
batch  processes  having  considerable  lag  and 
involving  frequent  starting  up  anfl  shutting 
down. 


BRISTOL'S  INSTRUMENT CO,  LiTD,, LYNCH  LANE,  WEYMOUTH, DORSET.  Phont:  Wtymouth  1^4$  &  1852.  Grams:**  Amptiiet.  PHcng,  Weymouth.'' 


Nylon's  low  moi.sture  pick-up  and  high 
wet-strength  make  it  a  natural  choice  wher¬ 
ever  liquids  and  yarns  come  ttygether. 
But  nylon  has  other  amphibian  «}ualitie.s 
B  even  mure  important  in  industrial  use :  high 
strength,  light  weight,  ela.sticity  and  re.sistance  t») 
abrasion.  Among  nylon’s  group  of  pnqierties 
there’s  usually  one  to  an-swer  a  need  which 
couldn’t  be  met  before.  So  nylon  is  making 
.stronger  filter  cloths  and  bolting  cloths,  lighter 
<  canvases,  more  durable  protective  clothing  .  .  . 
What  ne.xt  for  nylon  ?  Ask  yourself  and  your 
textile  supplier.  B.N.S.,  too,  are  ready  to  help. 


Hiiih  strength — light  weight 
Toughness — durability 
Kla.sticity — Hexibiiity 

I.0W  moisture  absorption  and  high 
wet-.strength 

Quick  drying— easy  cleaning 

Kesistanre  to  deterioration  by  mildew, 
(letroleuni  oils,  alkalis  and  soil  rot 

Kesistance  to  attack  by  moths  and 
other  Insects 

Klanie  proof,  i.e.,  does  not  propagate 
comliustion 


Think  round  the  properties  of  I  \  yiun 
the  yarn  that’s  a  ‘natural  ’  for  Industry 


(JXylonJ  British  Nylon  Spinners  Limited,  Pontypool,  Monmouthshire. 

Alt  enquiries  to  Teehuieal  Serciee  Section,  tiritieh  S'jlon  Spinners  Lhl.,  I.nekhnret  Lane,  f'orentrtj 
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DESIGNED  BY  SPECIALISTS 


ADELPHI 

BOTTLE  WASHER 


CONNECTS  TO 
ANY  MAINS 
SUPPLY  TAP 


NO  SKILL 
NEEDED 


IT  WILL  SOLVE 
YOUR 
BOTTLE¬ 
WASHING 
PROBLEM 

PROMPT 

DELIVERY 


Simple  Action. 


Thorough  Cleansing.  | 
Complete  Emptying.  | 


•  Sprinkler  necks  can 
be  washed  at  the  | 
rate  of  400  per  hour.  I 


ADEIPHI  Monulacluring  Co.  Lid. 

(Dept.  A.  3.) 


393a. CITY  ROAD.  LONDON,  E.C.I 

Terminus  2959 


THE  HIGHLY  CONCENTRATED 

LIQUID  CLEANSER 


A  few  drops  of  free-laiherms  TEX  FOAM  on  moistened  hands  will 
quickly  remove  the  most  obstinate  dirt  and  grease.  The  detergent 
properties  of  TEX  FOAM  clean  harmlessly,  thoroughly  and  easily  any 
substance,  fabric  or  surface.  Its  uses  as  an  industrial  cleanser  are  almost 
limitless  TEX  FOAM  is  economical,  and  is  free  of  coupons  and  permits. 
Write  for  a  sample  and  literature,  or  ask  for  a  represeniatise  to  demonstrate 
in  your  own  works.  No  obligation,  of  course 


DURAZONE  COMPANY  LIMITED  (Bulk  Sales  Dept  ) 
S9-60.  Old  Bailey.  London,  E.C.4.  (Tele:  City  I0S8-9) 


Simply...Cleanly...Swiftly 


For  filling  bottles,  tins  and  other 
containers  with  liquid  foods  from 
vinegar  to  t|tick  sauces,  the  answer 
is  the  “Vacfill  ”  Vacuum  Filling 
Machine,  efficiently  operated  by 
the  unskilled. 


The  Single  Head  Model  is  available 
for  early  delivery.  Full  details  upon 
request. 


MAf»ur/scruRf>ts 


BU$BY.WINTERtC?lT' 


VACFILL  W0RKS.9  II  ANDOVER  PLACE.L0N00N.NW6. 

TEl:  MAIDA  VALE  2867  t.S90l.  CABLES:  VACFILL  LONDON. 


PLAN  Your  Bj 


REGISTERED  TRADE  MARK 

CENTRIFUGAL  PUMPS 

Drive!  and  Duties  to  suit  your  Requirements  ) 

SAUNDERS  VALVE  CO.  LTD.  | 
CWMBRAN.  MONMOUTHSHIRE 

for  difficult  and  ' 

all  normal  fluids 


1 

TAYLOa  «o8« 

civ 
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H  FERMENTATION  PRODUCTS  LIMITED 

HEAD  OFFICE  :  46,  PUTNEY  HILL,  LONDON,  S.W  15 
CHIEFTAIN  WORKS,  LONDON,  S.W.15  AND  CHIEFTAIN  WORKS,  IPSWICH,  SUFFOLK 


ii  '1-’^ 


PLANT  AND 
MACHINERY 
FOR  FOOD 
MANUFACTURERS 


Our  wide  range  of  products  for  the  Food  Industry  includes 
Jacketed  Pans,  Vacuum  Pans,  Processing  Retorts,  Storage  Tanks, 
Trolleys,  Food  Benches  and  Racks. 

We  design  and  manufacture  to  customers*  requirements  and 
specifications. 


^  Siieet  Mew;  4  Steel  Plate  fabricators.  BYRON  WORKS.  BLACKHORSE  LANE.  LONDON,  E.I7 
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“  Our  motto  since  I67S  ” 

VANILLA 

ALMOND 

RUM  (Flovour) 

BUCKWEU  HAYES  &  CO.  LTD. 

Incorporating  G.  T.  Huband  &  Co., 

Ettcncei  and  Food  Colours. 

54-58,  MOOR  STREET,  BIRMINGHAM,  4. 


CnRTDNS 


SPFA/( 


for  themselves 


9-'Sc*7i  3i/?u/ec)^ 

HARP-ER  ROAD 
WYTHENSHAWE  •  MANCHESTER 


THE 

RATSOURIS 
SERVICE 


Every  year  thousands  of  pounds  worth  of 
damage  to  industrial  premises  is  owed  to 
insect  and  rodent  pests.  More  and  more  man 
aging  directors  everywhere  are  calling  in  the 
Ratsouris  Service  to  terminate  this  expense 
cheaply  and  effectively;  and  many  well-known 
organisations  will  bear  testimony  to  its  efficiency. 

PRELIMINARY  SURVEYS 
ARE  FREE 


PUTSi^^ 
TO  PESTS 


RATSOURIS  LIMITED 
SO  Central  St.,  Lomlon,  E.C.I.  ^ 
Phone  CLE  3816  ^ 


Write  for  detcllt  of  the 
Stotnano  fullf-ihrunk 
range  to  S.W.  &  W.f. 
STANDARD  MFC.  CO.. 
ltd.,  Bute  $l„  Cardiff. 


Smarten  your  Staff  with 


OVERALLS 

Smartness  pleases  your  customers 
and  increases  the  self-respect  and 
efficiency  of  your  staff.  Stamana 
smartly  cut  and  long-wearing  overalls 
are  made  for  all  grades.  Though 
still  handicapped  we  shall  make  every 
effort  to  meet  your  requiremenu. 
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Latest  3Maehinery 


FOOD  PROCESSING 
FRUIT  PRESERVING 
CONFECTIONERY 


MANUFACTURE,  ETC. 


CONSULT 


WM.  BRIERLEY,  COLLIER  &  HARTLEY  LTD 

BORO  WORKS.  ROCHDALE.  Telephone:  4181 


LONDON  OFFICE: 

SUNRIOGE.  RUDEN  WAY,  EPSOM  DOWNS.  SURREY 
Telephone  Bur(h  Heath  2749 


Ettabliehad  lUS 


LARGEST  JAM  AND  CONFECTIONERS'  MACHINISTS 
IN  THE  TRADE 


Fruit  and  Vegetable  Snibbing  and 
Peeling  Machine 


lout  bumdaqome!  ViRlllkinW-i fused 


STERNOL  LTD  «  ROYAL  LONDON  HOUSE  «  FINSBURY  SQUARE  >  LONDON  E.C2  »  MONarch  3871-5 
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FEATURES 


Enquiries  soikited  for: 


62-63.  FENCHURCH  ST.,  LONDON,  E.C.3 

Ukttamt:  FftlSCHMANN  LONDON 
TtlM'wwi  (Oar)  KOYAL  1211.1  (Nifla)  Sf€EOWELL  MI7 

COOU :  LIEtEK'S  A  I.C  E(h  «  7th.  •ENTLEY’S  COMPLETE  «  2n4  PHRASE 
WESTERN  UNION  S  LETTER  »  PRIVATE 


wwbinMriT  riBUSS  AND  SEKDS 

GUMS  Acacia.  Kanpa  and  Trafacanth,  at& 
(whola  and  powdarad) 
rAPRIKA  (twaat  rad  pappar) 

SPICIS  (whola  and  ground) 

Stocks  hald  in  London  and  Provincat. 
Carraspondants  in  avarv  availabla  World  Markat 


IS9S 


Vemtrd 

BREWERS*  YEAST  EXTRACT 

Rich  in  Vitamins  B,  is  highly 
concentrated  and  has  a  low 

salt  content.  It  imparts  flavour 
and  nutritive  elements  to 
processed  foods. 

Uemtrel 

BREWERS  FOODS  SUPPLY  COMPANY  LTD. 
189.191,  FOUNTAINBRIDGE.  EDINBURGH.  3 


JLk  (2)  ^  otter  a 

wide  range  of  General  Power 
Units  including  Motort«,  Genera¬ 
tors,  Transformers,  Engines,  and 
in  particular  any  ^'Specials”  for 
the  individual  requirements  of  the 
Food  Industry  .  .  . 

The  ELECTROPLANT  CO. 

(Established  1912) 

Palace  of  Engineering,  WEMBLEY 

'Phone :  WEMbley  6061  (5  lines) 

'Granu  :  **  Poteaguide,  Phone,  London." 


iROFJS  ^-VlRaPEi 

^liABLE  Speed  PotLF^ 

f\h.  maximum 

NUX  PRODUCTION^ 

yVjqSMlm  RUNNING  NACHINERi; 

AT  CORREQ  SPEEDS 


Prevt^G  Anjr  Required  Speed  u  Wttl. 


-  -  -  Convert  Standard  Motors  to  Infinictly 

/}•  ^  ^  i  ^  Varrtbte  Speed  Motors. 

CanbefittedtoNeworExistinf  Machines. 

STANDARD  o 

aw  Sundardisedinaran|cotitaetfbrPoweri 

■K  R  m  mm  P  wSr  from  Fractional  up  to  10  H.P.  and  for 

•  ■■  Soeed  variationt  uo  to  IS/I. 


DRIVES 


Sundardised  m  a  ranfcof  itaet  for  Powers 
from  Fractional  up  to  iO  H.P.  and  for 
Speed  variations  up  to  IS/I. 

Any  required  Speed  Reduction. 


lilpiie  ^vr  Gltafergup,  V.P.447  ^ 


( ENGINEERS ) 


THORNBURY • BRADFORD • ENGLAND 

LARCBST  MAKERS  OF  VAR/ABLE  SPEED  DRIVES /N  EUROPE 
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3Peate  in  1949 


Thr  wish  being  father  to  the  thought,  our 
opinion  (for  what  it  is  worth)  is  that  we  SHALL 
enjoy  peare  in  1949.  Let  us  therefore  order 
our  affairs  with  imagination  and  enterprise. 
Let  08  be  boM  but  prudent.  That  is  our  policy 
—  one  of  continuing  expansion  and  ever* 
widening  service  to  the  many  thousands  of 
Gosheron  tape  users  throughout  the  world. 
Our  aim  is  to  make  the  name  Ciosheron 


consonant  with  all  that  is  best  in  Britiah 
business :  fair  dealing  with  our  customers 
and  good  conditions  for  our  workers.  That, 
we  Iwlieve,  is  real  private  enterprise,  and 
for  your  support  we  shall  always  be  deeply 
grateful.  For  your  past  consideratioas,  we 
express  the  feeUngs  of  all  who  work  in  the 
Gosheron  organisation  by  saying  a  very  warm 
and  sincere  "  Thank  you  !  ” 


Transotape  selGadhesive  cellulose  tape  •  Colortape  —  made  from  cotton  yam  brilliantly  dyed. 
Tex*o*tape  self-adhesive  cloth  tape  •  Fortofix  laminated  paper  strapping — the  new  BIG  idea ! 


Samplei  and 
information  gladly 


JOHM  (.OSHEROV  &  EO  LTD  Gayford  Road  Londoa  W12 

TELEPHONE  :  SHEPHERDS  BUSH  (SHE)  3326 


*Our  definition  of  “  Peare,"  in  this  context,  is  "freedom  from  a  shooting  or  atom  tear  —  or  both  ! ' 
{Cold  tear  excepted.  But  let  us  hope  tee  shall  also  he  freed  from  that). 


DISTILLATION 
PLANT 

comprising 

Motorised  Mixing 
Still,  Double  Surface 
Condenser  and 
Receiver 


All  internal  surfaces 
lined  with  Hard  Acid- 
Resisting  Glass  Enamel 

Established  over  a 
Century  and  a  Half 


T.  &  C.  CLARIS  &  C€.  LTD. 

SHAKESPEARE  FOUNDRY,  WOLVERHAMPTON  “•ft.J&’SSSS! 
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JACKSON  CROCKATT  PATENT 


GRANULATING 


MACHINES 


FOR  DAMP  AND  STICKY  FOR  DRV  AND  FRIARLE  MATERIALS 
MATERIAU  PRIOR  TO  TARLETINO  RUSKS  RISCUITS.  FISH  DRESSINO, 

Stainless  Steel '  Easily Qeaned  chemicals,  etc  Fines 

^  Large  Output  •  Durable  *  Negligible  .  Lumps  Reduced 
Reciprocal-  Motor  Driven.  to  Granules  in  one  Operation.  Driven  Type 

mg  Type  _ 


J.  G.  JACKSON  &  CROCKATT  LTD  •  Darnleq  Street  •  GLASGOW  S.l  •  Phone;  SOUth  2861 


The  “Robust” 

DICING  MACHINE 

cuts 

NEAT.  nsN,  muiT. 
VEGETABLES,  ETC., 

into  regular 

Cubes,  Slices, 
Sirlps 

continuously. 

Built-in  motor. 


Mfou hi Seaming 
JMaohine 


JELLYING  PIES 

RICHARD  BRANDT  &  CO..  LTD. 

AUTOMATir 


for 

round  cans 


7i.|2  I3.tll 


Maximum  diameter 

handled  7^  in.  1 3  in 


Maximum  height 

handled  12  In.  I  Si 


Full  particulars  from  :  Q 

F.  J.  EDWARDS  LTD^ci 
359-61  EUSTON  RD..^^ 
LONDON  -  N.W.  »IL 


machines 

220-224  PENTONVILLE  ROAD.  LONDON.  N.  I 


Telepbones  ;  EUSton  4S8I-377I.  Ttitgrams  :  Betcotools,  Norweit,  Londo 


D, millers  .  . 
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il 


FOR  ALL  TYPES 
OF  FOOD  PACKING 
BY  HAND  OR 
MACHINE. 

samples  or  advice 

WILLINGLY  SENT 
ON  APPf'CATION. 

ADHESIVES  FOR 
THE  CANNING 
INDUSTRY  A 
SPECIALITY 


GLOY  &  EMPIRE  ADHESIVES  V- 

ACME  WORKS  •  CLAPTON  *  LONDON,  E.5 

TELEPHONEt  AMHerst  4746  (4  lints) 

GLEMCO  WORKS.  LOUVAIN  ST..  F Al LS WO RT H .  M A N C H E ST E R.  Ttitphont:  Failsworth  1913 
AUSTRALIA  :  MESSRS. ).  DAVIES  A  SONS.  LTD..  743  NORTH  RD..  MURRUMBENA.  S  E.9.  VICTORIA.  AUSTRALIA 
SOUTH  AFRICA:  MESSRS.  HAVELOCK  EMSLIE  &  CO..  42.  BAINES  HOUSE.  60.  BROAD  STREET.  DURBAN.  S.A. 


TecalemeteR 

OR  ACCURATE 
"metering  of  EDIBLE 
.)ILS  AND  SYRUPS. 

InvaluabI*  for  use  with  Storage 
°  and  Blending  Tanks,  and  for 
*  Mixing  Vessels. 

N  necAstary  all  parts  of  the  TECALEMETER 
which  coma  into  contact  with  fluid  can  ba 
canstructad  from  stainlass  staal.  Tha 
TECALEMETER  givas  raadings  within 
tjO.2%  accuracy. 

I  Our  Drawing  Offica  will  willingly  prapara 
^  TECALEMETER  installations,  layouts  and 
spacifications  without  obligation. 

CALEMIT  LTD. — meter  and  fuel  handling  dipv. 

GREAT  WEST  RD..  BRENTFORD.  MIDDX. 

S  Mttkmnical.  Otigning  S  MaimtaitmiM  tmtmttn 
BAiiitg  4441  fl4  limti) 


1%  ACCURACY 
1%  ACCURACY 
ACCURACY 
ACCURACY 
\%  ACCURACY 
1%  ACCURACY 

r%  accuracy 

2%  ACCURACY 
2%  ACCURACY 


meter  ^ 

f 

>  -i 


ACCURACY 
\  V,.  ^  u  R  A  C  Y 
ACCURACY 
C  („  U  R  A  C  Y 
\.  v.  U  R  A  iw  Y 
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sS.U“ 


IKHiUONss 


to  Huit  alt  mood$t 

Our  range  of  FILLERS  includes  all  types  :  Spiral, 
Density.  Rotary,  Automatic  Weighing,  etc. 
Suitable  for  Powders,  Granular  Materials,  Pastes, 
Chemicals,  etc.,  etc. 


BEANS  HAIR  CREAM  RICE 

BICARBONATE  HEADACHE  OR  SAGO 

BIRO  SEEDS  ASPIRIN  POWDERS  SEMOLINA 

COCOA  POWDER  HERBS  SOUPS 

COFFEE  INKS  SOUP  POWDER 

CORNFLOUR  LIQUIDS  STARCH 

DISINFECTANTS  MACARONI  STUFRNG 

DYES  MILK  MIXTURES 

EPSOM  SALTS  OATMEAL  SUGAR 

FACE  CREAM  OILS  SYRUPS 

FISH  PASTE  PAINTS  TAPIOCA 

FLOUR  PEAS  TEA 

FRUIT  JUICE  PELLETS  THICK  SAUCES 

FURNITURE  CREAM  PERFUMES  TONICS 

GARDEN  SEEDS  PICCAULU  VINEGAR 

GLUCOSE  PASTILLES  WHEAT  FLAKES 

Etc.,  Etc. 

Sp«*dy.  Hygienic.  Accurate.  Economical. 

S^nd  for  Lratlrtm 

Sole  Selling  Agents  for  the  United  Kingdom; 


PRODUCTION  BY  ^ 

JOHN  FRASER  &.  SON,  LTD 

ENGINEERS  AND  BOILER  MAKERS 
Specie littf  in  plant  for  retorting  and  vacuumiaing 
MILLWALL,  LONDON.  E.  14  Phone:  EAST  118S 

(Private  Branch  Exchange) 


W.IAMES  DAVIES  (ENIERPRISES)  LTD 


MAINDY  WORKS.  NORTH  ROAD,  CARDIFF 

Phone:  CARDIFF  7791 


JOiNTtflCATION 


,  raNG€  Of  cc^ 
ACtt) 

3R  COLOUR 

.requires  HP 


QUALITY 
PRODUCTS 
rtgulariy  used 
by  all  leading 
manufacturers 


IMMEDIATE 
STOCK 
SERVICE' 
in  a  wide  range 
of  widths 


ICONOMICAl 


BROLUS  BARRELS 


When  H's  a  question  of  reliable  packing,  Lusty's 
'Brolus*  plywood  barrels  are  the  answer,  both  single 
and  double  ply.  They  ensure  your  products  a  safer 
journey.  Light  in  weight,  yet  immensely  strong, 
'Brolus'  barrels  can  be  made  puff-proof  and  are 
constructed  in  capacities  from  250  to  22,000  cubic 
inches.  If  necessary.  Lusty's  will  make  you  a  barrel 
'to  measure'.  Lusty's  have  been  solving  packing 
problems  for  75  years.  Tell  them  about  yours. 


PRODUCTS  OF 


CRAY  WORKS:  EMPSON  STREET,  BROMLEY-BY-BOW.  LONDON.  E.3 

Telephone:  EAST  5020  Tel«c^*nf«»:  Comparison,  Bochurch.  London 


RED  BALI  m  BRAND 


,  the  SoftDrinKs  lTidustrq,,Ccrrife^OTerii. 
the  Food  Manufacturing  Industrie^ 
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cxiu 


[  S&H  1 

A'O' 


Attractive,  hygienic,  convenient  —  and 
not  expensive  -  cartons  are  the  ideal 
food  pack. 


We  shall  be  pleased  to  quote  (or  supplies 
you  are  at  present  using  and  (or  new 
designs. 


BOXFOLDIA  LTD. 


CARTON  MANUFACTURERS 
BOURNBROOK,  BIRMINGHAM 


Dried  Vegetables! 

in  Strips  and  Powders — also  J 

Herbs 


Produced  in  the  United  Kingdom  by  * 
F.M.S.  (Farm  Products  Ltd.)  London,  Wisbech  7 
etc.  Originators  of  Vegetable  Drying  in  the  U.  K.  j 


Sole  Selling  Agents 

GEO.  W.  RHODES  &  SON 

7Ia  queen  victoria  STREET,  LONDON.  E.C4 


■rweohone;  CENTRAL  3711/8860 


THE  CHOICE  OF  THE  FIRST  CLASS  BUYER 


EDME  LTD.,  Imperial  Horn.,  14-86,  Ragant  Straat,  LONDON,  W.l 
^l2IIlLi5l£S21.£f$ii.Worlc«i  Mlttlay,  »  Crami:  Edmt,  Piccy,  London 


Even  the  most  highly  trained  hands  are  useless 
unless  they  are  healthy  hands  —  hands  that  are 
free  from  dermatitis. 

Where  hands  have  to  handle  foodstuffs,  including 
sugar,  fruit  and  vegetables,  Rozalex  acts  as  a  barrier 
against  skin  troubles.  Rozalex,  applied  very  easily  and 
unnoticeable  when  applied,  has  raised  output  in  many 
a  factory,  not  only  by  eliminating  lost  time  and  laid- 
oif  workers,  but  also  by  eliminating  the  fear  of  trouble 
among  the  workpeople.  There  is  a  type  of  Rozalex 
effective  against  almost  every  known  industrial  irri¬ 
tant.  Our  technical  representative  is  at  your  service. 
Write  to  Rozalex  Ltd.,  to  Norfolk  St.,  Manchester  2. 


Manufacturing 

Chemist 


Covers  themanufactuicorProprietary  Medicines 
and  Foods,  Cosmetics,  Soaps,  Essential  Oils, 
Toilet  Preparations,  Dentifrices,  Disinfectants, 
Insecticides,  Detergents,  Polishes,  Veterinary 
Products,  etc. 


Annm  al  SuBSCRiimoN  25/-  i>ost  fuee. 
Specimen  copy  on  request. 


Other  publications  in  the 


LEONARD  fflLL 
TECHNICAL  GROUP 


Food  Manufacture  ;  International  Industry  ; 
Paint  Manufacture;  Petroleum;  Fibres;  Muck 
Shifter  and  Public  Works  Digest ;  Forecast; 
Chemical  Industries;  Food  Industries  Manual 
and  Technical  Books. 


Associated  Trade  Publications: 

Building  Digest;  Pottery  and  Glass. 

All  published  at 

17  STRATFORD  PLACE,  LONDON,  W.l 
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An  all-round  Plus 
for  YOUR  food 


Ai  research  goes  deeper  into  the  mysteries  of  appetising.  SuppUes  of  Yestamin  are  good. 


Titamins  and  enzymes,  the  value  of  the  B  Vitamin 
group  in  releasing  energy  becomes  more  and 
more  evident.  Yestamin — pure,  dried,  de- 

bittered  Yeast — is  exceptionally  rich  in  Vitamins 
and  Bt  and  also  has  a  40  per  cent  protein 
content.  The  Yestamin  flavour  is  piquant  and 


Here  is  an  all-round  plus  for  yovr  processed  foeo 
which  is  of  great  value  at  the  present  time. 


Vitamin  B,  . 

Riboflavin  (BO  . 

. 1.45  „  «  1 

Niacin  . 

. 9.5  „  ,  1 

\  YESTAMIN 

^  THE  ENGLISH  GRAINS  CO.  LTD.  B  U  R  T  O  N  •  O  N  •  T  R  E  N  T 


PURE  DRIED  YEAST 


+ 

•f 

+ 

+ 

♦ 

♦ 


GELariNE/ 


^  ^  H  f  *■!  ^  - 


IMPORTERS  &  DEALERS  IN 

DESICCATED  GLACE  CHERRIES 

COCOANUT  TARTARIC  ACID 

AGAR-AGAR  CITRIC  ACID 

GUM  ARABIC  FARINA 


ALMONDS 

(Bags  &  Boxes) 
WALNUTS 
BRAZILS 
(Shelled) 
HAZELNUTS 
PEANUTS 


GINGER  (Wet  &  Dry)  SAGO  FLOUR  (&  Dressed) 
COCOA  BUTTER  MAIZE  FLAKES 

ALBUMEN  SUGAR  CANDY.  Bsc 


fOK 


MILLS  Giitm(NG\ 
^  BL€NDING  I 
I  eMULSIfYtNGy 

OV€B  TH€  WORt^^ 

KEK  "TiN.^  — 

PALMERSTON  ST.  ANCOATS.  MANCHESTER  12 


FREEHOLD 

MODERN  FACTORIES 

FOR  OCCUPATION 

(floor  areas  of  50,000  to  250,000  square  feet) 
ARE  URGENTLY  REQUIRED 
BY  LONDON  INDUSTRIAL  FIRMS 
Owners  or  Agents  having  properties  for 
disposal,  please  send  full  particulars  to 

CHAMBERLAIN  &  WILLOWS 

-  FACTORY  AGENTS  &  SURVEYORS  - 

23,  MOORGATE,  LONDON,  E.C.2 

City  6013  (6  lines) 


GELATINES 

ALL  GRADES 

SHEET  &  POWDER 

eompl3riiig  with  standards  of 
parity  of  the  Food  &  Drugs  Act 

Manolactiirera : 

CLEVELAND  PRODUCT  Co.  Ltd. 

CARGO  FLEET  ROAD,  MIDDLESBROUGH 

T«L  I  4125  GrwM  i  CLEPRO 


■KSH  STREET 


X  LONDON  M'NG  ST..  POPLAR.  I. 

kvnuvi/n  uii/2/3 

MANCHESTER  fenton  streh 
ITn  WEST  GORTON 

Phena:  Em  IE28/9 

LEICESTER  charter  street 

HEAOOFHCEi  U  C  I  V.  C  a  I  C  l\  p^^.  45735/4 

EAVERs  NORTHAMPTONf»lii!Mw**° 

AMBERS  R  U  S  H  D  E  N  “O. 

Pnoiia:  200/1 

i STREET  BIRMINGHAM  shee^te street 

ISHDEN  (CENTRAL  CARRIERS)  MWIwST  47*7/t/* 

>aalMI  NORWICH  SURREY  STREET 

>aaiaai  r«vi\TTiv.n  20474ISH 

CAMBRIDGE 

OUR  SPECIALITY- 

BULK  COLLECTION  FOR  RETAIL  DISTRIBUTION. 
Storaga  facilitlat  providad. 


FULLER 

HORSEY 

SONS  1  CASSELL 


Specialists  in  the  SALE  A  VALUATION  of 
FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 
10,  BILLITER  SQUARE,  LONDON,  E.C.3 

TalephoDei  Royal  4861 


(.Ol.ll  A  <  01,01  KKU  BI.<»t'lil%U  FOII,*> 

i.\  Kol.i.M  ar  khf:e:tm 


CA^DtOAtD  -  CEUUlOlO  —  CUAAMtD  fAHAS 
MCTAl  iTAUTS  t  FINS— •£F£ririON  MFNIllF—rrF£S— 
OieS  —  OANAMINTS  —  SAiCIAlir  AAlAAAtO  DUS  » 
TTFES  FOB  HOT  OF  COLD  STF/MFINC  AAACHINIS 

(Mew— lt)f  PrscMB) 

L  *ComRlBU  BHowurd  A  MBIpEi"|  teu>sm«nu  iwRfNod  Hr  iS  tratfot 

Y  H«t  OF  Cold  FfWCMB. 


HILL  BROS  (SERVICE)  LTD. 

Acton  Works,  teaconsfitid  Road.  Acton  Green.  London  W.4  •  rntpAft  C“ 
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TECHNICAL  BOOKS 

Sdontiflc  and  Tochnical  Booki  suppliad  from  stock. 
Continental  and  American  Books  not  in  stock 
obuined  under  Board  of  Trade  Licence. 

Lists  available  on  application 

SCIENTIFIC  AND  TECHNICAL 

LENDING  LIBRARY 

Annual  Subscription  from  One  Guinea. 

I  Details  of  term  and  prospectus  free  on  request. 

H.  K.  LEWIS  &  Co.  Ltd. 

136  Gower  Street,  London,  W.C.  I 

Talophono  :  EUSton  4282  (S  /inat) 


c.wi 


TWIN  BRUSH  ELECTRIC 


WASHING 


MACHINE 


FOR  ALL  TYPES  OF  SOTTLES.  JARS.  CONTAINERS,  ETC. 
Fully  enclosed,  extremely  robust  with  detachable  splash 
cowl.  Finished  white  stoved  enamel,  this  machine  will 
stand  up  to  hardest  usage.  Complete  with  brushes,  shock* 
proof  switch,  cable,  etc.  (brushes  provided  to  suit  individual 
needs)  for  200  250  v.  single  phase  S')  A  ax 

(other  currents  available)  wOeEAeW  werfca 

APFLT  FOR  SKCIAL  LXKRT  MUC£S 

TbI  1066 

JOHN  P.  M.  STEEL,  Dept.  14,  Bingley,  Yks.  (4  /.na«) 


TARTRAZOL  YELLOW 

(Synonymous  with  Tartrazine) 

Probably  the  most  widely  used  of  all  the  edible 
colours  and  prominent  in  our  extensive  range. 
The  quality  manufactured  by  us  is  unsurpassed 
for  purity  and  is,  of  course,  fully  guaranteed 
to  be  in  strict  conformity  with  the  Food  Laws 
of  this  coimtry.  It  is  also  on  the  ‘permitted 
list  ’  of  most  other  countries  in  the  world. 

We  invite  you  to  send  us  your  enquiries  not  only  for  the 
above  but  for  all  foodstuff  colours  and  if  you  have  any  colour 
problems  confronting  you  we  shall  be  glad  to  help  you. 


^  •  i^yTTTTWt  I  HOUNSLOW 


MANUFACTURERS  OF  EDIBLE  COLOURS  SINCE  1877 


HOUNSLOW 


MIDDLESEX 


MISCELLANEOUS  SALES 

STEELWORK  for  double  storey  buiklintts  for 
sale,  24  ft.  by  42  ft.  b>'  19  ft.  to  eaves,  approxi¬ 
mately  2.000  sq.  ft.,  also  other  buildinits  ready  for 
ilelivery. — Commercial  Structures  I.td.,  Staffa 
Road.  i.eytoii,  E.to. 

FOR  sale.  40  gall,  barrels  in  iieu  cunditiuii. — 
Write  Box  B2339. 

PETROL  or  parairin  driven  Getieratinti  Sets- 
Includini;  7-5  KV.\  4ix),44u  volts.  3  phase,  also 
S  KVA.  230  volts,  single  phase.  Large  numbers 
available.— F>fe,  Wilson  &  Co.  Ltd.,  Bishop's 
>tortford. 

LACTOSE:  Lnelisli  finest  quality  94/96- 
K  &  IJ.-X,  new  manufacture,  for  sale,  very  reason* 
able.— Box  B2352. 

FIVE  tons  rse  flour  for  disiiosal. — Write  Box 
B2371. 

QUICK  frozen  mackerel,  whole  or  headless  and 
■4Utt(^,  available,  any  quantity. — Prices  on 
apiUication  to  ”  C.hilftsli  ”  Limited,  Fish  Docks, 
tirinisby. 

JAM  Bogies,  consisting  of  2-10  gall,  stainless  steel 
containers  with  handles,  tnount^  in  tubular  mild 
steel  cradle  complete  with  steering  handle. 

1 ,000  gall,  (new)  staitiless  steel  \’ertical  Open  Top 
.Storage  V'essels.  cylindrical  with  coned  base  and 
2  in.  flanged  outlet.  .Mounted  on  mild  steel  legs. 
1,000  gall,  (new)  staitiless  steel  Vertical  Totally 
Enclosed  Storage  Vessels.  Fitted  with  18-in. 
diameter  manhole,  inlet  atid  outlet  connections, 
and  mounted  on  six  mild  steel  tubular  legs.  50 
gall,  gross  capacity  stainless  steel  Jacket^ 
Stationary  Boiling  Pans  suitable  for  a  working 
steam  pressure  of  60  lb.  per  sq.  in.  80  gall,  gross 
capi^ity  stainless  steel  Jacketed  Stationary 
Boiling  Pans  suitable  for  a  working  steam  pressure 
of  jo  lb.  per  sq.  in.— Full  particuUu-s  from  A. 
Johnson  &  Co.  (laiiidon)  Ltd.,  Dukes  Koad, 
Acton,  V\'.3. 

of  Oxford:  F'actory  premises,  built  in  iqt  1 
lor  the  Oxford  Cold  Storage  &  Ice  Co.  Ltd.,  for 
cold  storag;e  and  manufacture  of  ice.  With 
frontage  to  important  approach  road  and  close  to 
centre  of  city.  Complete  with  all  ice  making  and 
reBigeration  plant  and  machinery  in  working 
order.  L«ase  99  years  from  29.9.191 1.  Ground 
t^t  £73.  Auction  January  26,  1949.— Full 
particulars  from  the  .-Vuctioneers,  Messrs.  E.  J. 
Bnmks  &  Son,  F..A.I.,  14/15,  Magdalen  Street, 
Oxford.  Tel.:  4535. 


DRIED  VEGETABLES 
DRIED  WrBS 
SEEDS  and  SPICES 
GROUND*  PAPRIKA 


AGRICULTURAL  AND 
CHEMICAL  PRODUCTS,  LTD. 

n  BISHOnGATE,  LONDON.  E.CI 
rata0*Mta  I  tsndMi  Wa«  7934 


MISCELLANEOUS  SALES 

TOMATO  Ketchup,  made  by  reputable  manu¬ 
facturer,  can  be  supplied  in  bulk  for  pre-packers. — 
Box  B2355- 

FOR  Sale,  stock  in  trade  of  small  pickle  factory, 
comprising  vegetables  in  brine,  new  jars  and 
bottles  and  miscellaneous  tools  and  gear.  Seen 
I.ancs.  .Sold  in  bulk  or  item  by  item. — Stock  list 
available  on  application.  Box  B2359- 
FOR  Sale,  Screw  Caps, Tinplate, 6ou  gr.,'2U  mm.- 
IS.  9d.;  1,000  gr.,  24  mm.,  2s.  2d.;  i,oou  gr.. 
25/26  nun.,  2s.  3cl.;  800  gr..  27  mm.,  2s.  6d.; 
200  gr.,  35  nun.,  3s.  8d.  (special  wads);  300  gr.. 
27  mm.,  3s.;  3ck)  gr.,  70  mm.,  7s.  3d.:  1,000  gr.. 
t4  mm.,  Bakelite,  2s.  Tins,  too  gr.,  3I  by  2*  by 
,'Ji  in.,  9s.;  too  gr.,  1  oz.  aluminium  ointment. 
Hs.  6d.;  50  gr.  2  oz.  Gold/lac,  los. — Write  Box 
B2361. 

FOR  Sale,  250  Casks  Silverskin  Onions,  At  and 
B2.  £12  per  cask,  part  lots;  offers  for  one  lot 
welcomed. — Box  B2362. 

REFINER,  3  granite  rollers,  approximately 
12  in.  by  5  in.,  excellent  condition.  Wanted  small 
jogger  for  sieving. — Box.  B2364. 

1>LB.  glass  jars  for  sale,  quantity  approx. 
200,000. — T.  Gunn  (Rayleigh)  Ltd.,  206.  London 
Road,  Rayleigh,  Ess«.  Tel.:  Rayleigh  87. 
STEAM  Cooking  Retorts,  new,  from  stock,  36  in. 
by  72  in.  by  36  in.  high.  Steel  plate  construction. 
W'ith  two  inside  trolleys.  For  i  o  lb.  sq.  in.  working 
pressure. — Details  from  F.  J.  Fidwards  Ltd.,  359. 
Euston  Road,  London,  N.W.i.  Tel.:  Euston  4681. 
WAXED  Cartons  with  lids;  new,  perfect  condi¬ 
tion,  4-oz.,  4J-0Z.  and  6-oz.  capacity.  Keen 
prices,  immediate  delivery.— Bak-ln  It  Case  Co., 
Reddish,  Stockport. 

TUBULAR  Steel  Trucks  of  amazing  lightness  and 
strength,  fltted  with  platform,  5  ft.  by  2  ft.  9  in., 
and  metal-bound  hinged  sides  8  in.  high,  two 


ber  tyres.  Easily  handled  from  either  end. 
Capacity  to  cwt.  Immediate  deliyery.  £12  17s. 
List  on  request. — The  Sterling  Pump  Co.,  Ltd. 
Spalding. 

WE  are  pleased  to  offer  for  quick  delivery  new 
fully  Automatic  Labelling  Machines  with  outputs 
up  to  8.000  bottles  per  hour  for  manufacturers  on 
export  production.  Please  send  sample  bottles 
and  labels  for  a  quotation. — Box  B2308. 


Thcl  Strongest  Venille  Flavour 

iT’*:  VANOLEUM 

lex.  (2/6)  makes  a  pint  of  essence 

for  further  details  apoly  . 

ARTHUR  WHITTAKER 
Newton  Heath,  Manchester,  I 


UNIT  HEATERS 

for  procatsM  and  factory  hoating 

Tha  Mral  Teba  a  Camp^MMi  Oa.  Ue. 
Oawartaa  Park  Raad,  Darby 


MISCELLANEOUS  SALES 

PROMPT  delivery,  new,  7-0Z.  and  io«i. 
Tomato  Ketchup  bottles,  8-oz.  Square  Sauct 
2^-oz.  and  5-0Z.  Olive  Oil  Bottles,  Vinegar  Bottla 
Wine  or  Gin  Bottles,  Mineral  Water,  4-oz.,  7-01 
lo-oz.  Bottles;  over  50,000  gross  new  plain  aad 
limey  buttles  and  jars  at  reasonable  prices.  .Msi 
cariotu,  cases,  tins. — Telrahone  Urosvenor  iggj 
Ckimmercial  Container  Co.,  17  Dover  Stnn 
London,  W,  1. 

LINEN  Bags,  ist  quality,  7.I  inches  by  11^'  inche 
Approx.  500,000  available.  Already  printed  frooi 
and  back. — Offers  invited  to  Box  522,  Geoep 
.Murray  (.\dverlising)  Ltd,,  184,  Strand.  Lotalm 
W.C.2. 

DATE  Syrup,  imported.  Limited  supplin 
available  only  to  direct  users. — Please  apply 
B2312. 

BENZALDEHYDE,  chlorine-free  (M.  &  B 
.'\mandol).  Offering  one  ton  15%  under  manu. 
facturers’  price. — Please  apply  Box  B2313. 

NEW  Tilling-Stevens  motors.  h.p.  sia|lr 
phase;  J-2  h.p.  3  phase,  ex  stock.  Push  Buitoo 
.Starters  for  Fraction  h.p.  motors,  fitted  with  three 
overloads,  ex  stock;  other  motors  up  to  too  h.p. 
with  Starters.  Switch  Fuses  10,  1.5-amp  D.P,  and 
T.P.  ex  stock. — Dept.  9.  Wm.  Don  &  Partners. 
Crown  Chambers,  45,  Hunslet  Road,  la-eds.  10. 
Tel.;  I.eeds  27,580. 

MISCELLANEOUS  WANTS 

ANY  type  of  Steel  Buildings  urgently  required  b> 
engineering  firm  on  export  work.  Buildings  will  he 
immediately  inspected. —Box  B2179. 

LACTOSE  B.P.  required  in  small  or  large 
quantities. — Box  B2343. 

STIRRERS,  propellor  type  or  vertex,  laboratory 
and  commercial  sizea.  urgently  wantexl. — Please 
write  giving  full  details  to  Box  B2373. 

STONE  jars.  200,300.  capacity  two  or  three 
gall.,  with  stoppers  or  to|». — Box  B2375. 

FOOD  Manufactiiritig  and.br  Wholesale  flrocery 
business  required  Liverpool,  Manchester  or  l^cds 
area.  Minimum  turnover  £l5U.o<'‘*  P-»-  I’reltmi- 
nary  details  strictest  confidence,  or  through  third 
nartv  if  desired,  to  Managing  Director,  Box 


SWIFTLY  and  surely 
DAK  Sticky  Rat  Traps  will  nd  your 
premises  of  every  Rat  and  Mouse 
— read  users’  actual  experiences  m 
pamphlet  “  Be  Ruthless  with  Rats 
(post  free  on  request).  Extensively 
used  bv  H.M.  (jovemment.  Tins  to 
make  3  traps  3  -;  12  traps  10  6d.;  ao 
traps  17  6d.,  from  Ironmongers  and 
Seedsmen  or  post  paid  from  Makers. 
KAY  BROTHERS  LIMITED 
■fawbartMibli.  Raddikh,  Stockport 


THE  COLLOIDAL  STABILISER 
IN  A  CONVENIENT 
FLAKE  OR  POWDER  FORM 

■land,  smooch,  but  not  sticky;  lor 
CMckcnlng  pastas,  creams  and  amulaiona. 
SpadaHy  sultabla  for  tha  manufactura 
of  pkfclaa,  nucas  and  ereama,  and  lor 
to  cTMm  and  och«r  Foodstufft.  Atoo 
For  coHot  propArations. 


fOlf 

■f  THICKENING 
PASTES-CREAHS 

AMO 


^MULSION^fll  ft 


CARRAGEEN 
SEA  MOSS 
Rlio  supplied 


THE  BLANDOLA  COMPANY  LTD 

•fHOfporatwQ  Bntfih  Algm  Co  Ltd  •  of  Puro  fogttabtt  CekJtmoi 

RINCSTONE  WORKS  *  WHALEY  SRIDCE  •  NR. STOCKPORT 


DEHYDRATION 

EOVIPMENT'  LTD. 


New  Patented  Scientific  Drying  Equips 
ment  and  Finest  Quality  English  Herbs 
and  Vegetables  from  our  own  Plants. 

TEL.:  FELTHAM  2483 

HAMPTON  RD..  HANWORTH,  MIDDLESEX 


.Innuary.  lOJU — Fond  Manufacture 


ETfCQ  SI  ®  II  i^l'S  y  I  s  Ill’ll  I 


SITUATIONS  VACANT 

manager  for  new  Food  Factory  (Fish  and 
Meat  Paste),  Norfolk/Sutfolk  border.  Man  with 
(^cperience  and  initiative  reqiiirnl. —Write  full 
pKtiailars  to  Box  62346. 

manufacturers  of  Synthetic  Cream  re¬ 
quire  Research  Chemist  with  sound  experience  in 
this  line.— Write  Box  62349. 

ambitious  Kentleman  with  energy,  intelli- 
rence,  initiative  and  personality  required  to  taks- 
up  responsible  position  with  Kt^at  prospects  for  the 
iuture.  KnowledRe  of  the  foosl  trade  and  noml 
.alesmanship  an  advantage. — Application  in 
onfidence  to  Box  62350. 

CHOCOLATIER:  .\pplications  are  invited  b> 
ttell-known  London  Sianufacturini;  House  for 
a  Chocolaiier.  Full  experience  is  essential  and 
applicants  must  be  well  versesl  in  all  branches  of 
the  Chocolate  Trade.  Permanent  post  for  suitable 
applicant. — Write  statini;  age.  experience  and 
■  ilsry  required  to  Box  No.  3718.  c^o  E.  . 
Barney  Ltd.,  4.  New  Court,  Lincoln's  Inn,  W.C.2. 
keen,  experienced  charge-hand  wanteil  for 
■null  food  processing  plant.  East  I.a>ndon.  Good 
prospects  for  suitable  man. — Box  B2351. 

A  REPRESENTATIVE  required  for  well- 
huosm  food  manufacturers,  to  call  on  Ice  Cream. 
Bakery,  Confectionery,  Canteens,  Institutions  and 
■ill»d  trades.  Only  an  experienced  representative 
required  (car  owner  preferred).  Salary,  expenses 
and  commission. — Box  B2353. 

WORKS  Chemist:  Graduate  required  by  London 
timi  of  national  repute,  to  take  full  charge  of 
laboratory  and  factory  control.  Wide  range  of 
irroducts.  Preference  given  to  keen,  industrious 
tiHing  man  with  thorough  practical  experience 
in  all  branches  of  the  Forxi  Trade.  This  is  a 
permanent  post,  otfers  unlimited  scope,  and 
carries  considerable  responsibility.  Salary  £624 
per  annum,  progressive  basis. — Full  details  in 
loofidence.  Box  B2374. 

PORTUGUESE  West  .Africa  (.Angola) ;  Wanted 
by  jam  factory  in  Angola,  specialist  in  marmalade, 
jams  and  tinned  fruits  production.  Chemical 
knowledge  essential.  Return  fare,  expenses  and 
attractive  remuneration. — Offers  to  Box  B2356. 
THE  Directors  of  the  Co-operative  Wholesale 
Society  Ltd.  invite  applications  for  the  position 
of  .Assistant  to  the  Resident  .Manager  at  the 
Society's  Preserve  Works,  Middleton,  near 
Manchester.  Candidates  should  have  a  good 
knowledge  and  sound  experience  of  the  manu- 
iacture  of  Preserves,  Pickles  and  Sauces,  Vinegar 
Rtewing,  Canned  Fruits,  Xmas  Pudtiings  and 
Cured  Peel.  Administrative  experience  is  essential, 
together  with  ability  to  organise  and  control 
labour. — Applications  stating  age,  qualiheations. 
eqterience  and  salary  required  to  lie  addressed  t<i 
the  Grocery  Catminittee,  C.W.S,  Ltd.,  1,  Balloon 
Street,  Manchester,  4,  endorsed  '*  .Assistant  10 
Rendent  Manager,  Middleton.’* 

I  CHIEF  Engineer  required  for  well-known  Food 
I  Manufacturing  Company  in  the  Midlands, 
i  Experience  in  the  control  of  general  factory 
maintenance,  plant  layout  and  installation  is 
owntial,  and  preference  will  be  given  to  those  who 
have  a  knowledge  of  food  processing  and  packag¬ 
ing  machinery.  Permanent  position,  olfering  gootl 
loope  for  initiative.  Pension  scheme.  .Applicants 
ibould  not  be  under  35  nor  over  45.  Salary 
seeording  to  experience. — .Apply  Box  B2357. 
AREA  managers  required  to  supervise  and  direct 
representatives  calling  upon  Bakery,  Canteen, 
Catering  and  Grocery  tratles.  .Administrative 
rxperience  of  controlling  representatives  es.sential, 
and  a  good  knowledge  of  the  aixtve  trades  pre¬ 
ferred.  (iood  salary  and  prospects.— Box  62358. 

CHEMIST:  A'oung  Chemist  required  to  assist 
Works'  Chemist  in  nianufacture  and  compounding 
'<f  various  food  products.  Previous  factory 
experience  not  essential.  Excellent  prospects.  Old 
established  company,  Ixtndon  district. — Write 
Hilly  stating  age,  experience,  when  free  and  salary 
required.  .Address  application  to  Box  62360. 
WORKS  Manager  requiretl  for  Footl  Manu¬ 
facturers.  Must  lie  able  organiser  and  adiniiii- 
■irator,  knowledge  of  production  an  asset.  Please 
state  qualifications.  Salary  according  to  ex¬ 
perience. — .Apply  Box  B2368. 

WANTED,  representatives  railing  on  Fosxl 
•Manufacturers,  Bakers’  Sundriesnien,  Bakers, 
etc.,  to  handle  attractive  lines  of  essential  materials. 
Cood  commission. — Box  B2300. 
DRAUGHTSMAN  required  in  Engineer's 
Office  of  Canning  Factory  in  East  Anglia,  pre¬ 
ferably  with  experience  of  Food  Plant.  Single 
man  preferred  owing  to  housing  accommodation. 
Knowledge  of  Steam,  Water,  and  Effluent  Dis- 
poml  layouts  an  advantage. — Write  full  particulars 
"f  experience  and  salary  required.  Box  62329. 

Food  Manufafltire — January,  1949 


CLASSIFIED 

ADVERTISEMENTS 

in  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

3d.  a  word,  minimum  4s. 

Box  numbers  Is.  extra. 

Replies  to 

BOX  NUMBERS 

should  be  addressed  to 

Food  Manufacture,  17  Stratford  Placo,  W.l 


SITUATIONS  VACANT 

FOOD  Analyst.  .A  recently  qiialihed  chemist  who 
has  had  experience  in  Food  .Analysis  is  required 
hy  a  manufacturer  in  N.  Ireland,  to  take  charge  of 
the  analytical  work  involved  in  producing  a  range 
of  cann^  foods  and  speciality  cereal  pnxhicts. 
Initial  salary  £400/500  p.a. — .Applications  to 
Box  B2332. 

VIANAGER  required  for  East  .African  Coastal 
Edible  Oil  Rehnery.  .Age  25-35  years,  preferably 
single.  Experience  in  fotxl  manufacture,  costings 
and  administration  essential  and  with  at  least 
Inter  B.Sc. — Apply  with  full  particulars,  including 
salary  required,  to  Box  1316,  Nairobi,  Kenya. 

TWO  young  experienced  Canners  required  for 
Food  Factories  in  East  Africa.  Must  be  capable  of 
taking  charge  of  canning  lines. — .Apply  with  full 
particulars,  including  salary  requiretl,  to  Box 
1316,  Nairobi,  Kenya. 

CHEMICAL  Engineer  required,  fully  qualiBed, 
with  lengthy  experience  in  the  Technology  of 
A’egetable  Oil  Hydrogenation  and  production  of 
Edible  Fats  and  .Margarine,  to  611  a  senior 
position  in  an  edible  oil  refinery  in  Bombay. 
Executive  ability  essential  in  production,  admini¬ 
stration  and  maintenance. — Box  B2341. 

ASSISTANT  Engineer,  age  25-40,  required  w  ith 
some  practical  experience  in  the  design  and 
development  of  light  machinery  for  a  process 
industry.  .Alechanical  Engineering  degree  or 
equiyalent. — .Apply  in  writing,  giving  age,  full 
particulars  of  qualihcations  and  experience  to  the 
Organisation  Secretary,  Ilford  Limited,  Romford, 
Essex. 

MAN  with  practical  exj^rience  in  the  manu¬ 
facture  of  technical  and  eilible  gelatine  from  bones 
and  hides  required.  High  scientiBc  qiialihcations 
not  necessary,  but  thorough  practical  experience 
essential. — Please  write  giving  full  particulars  to 
Box  B2344. 

OLD-ESTABLISHED  Food  Manufacturers  and 
Canners  require  an  Assistant  Works  Manager  for 
their  factory  in  the  Home  Counties.  .Applicants 
should  be  between  27  and  35  years  of  age,  have  had 
supervisory  and  or  managerial  experience  in  some 
branch  of  the  Food  Industry  and,  preferably,  have 
an  engineering  background. — Give  full  details 
fin  conBdence)  in  Best  letter  to  Box  B2378. 


GELATINES 

PURE  FOOD  QUALITIES 

Enquiries  from  licensed 
and  other  authorised 
buyers  solicited. 

PROMPT  DELIVERIES 

K.  J.  LIEBMANN 

U  SMthIng  Lana,  London,  C.C.3 
Te/.:  ROYal  1946/7 


FOR  SALE 

ONE  Self-generating  Caramel  Mixer,  comprising 
jacketed  Ckippcr  Pan,  2  ft.  2  in.  diam.  by  1  R.  q  in. 
deep  (to  uke  i  cwt.  of  toffee).  Pan  mounted  on 
c.i.  stand  and  provided  with  fast  and  loose  pullev 
driven  bow  and  scraper  t>pe  agitator,  pan 
arranged  to  tilt,  suiuble  for  too  lb.  working 
pressure.  Rise  and  fall  of  agiutor  mechanicallv 
operated.  Gas  stove  with  small  blower  Btted  under 
pan,  blower  driven  by  pulley  from  main  shaft. 
Heat  applied  to  water  by  gas  burner  and  steam 
generated  in  jacket  of  pan. 

Stainless  steel  Food  Preparation  Tables.  7  ft.  8  in. 
by  3  ft.  8  in.  by  2  ft.  8  in.  high  and  5  ft.  8  in.  bv 

2  ft.  8  in.  high.  Polished,  with  adjustable  feet. 
Available  for  delivery  mid-December. 

One  Twin  Roll  Drier  by  Goudche  of  Gouda. 
Holland.  Rolls  6  ft.  7  in.  long  by  2  ft.  3  in.  itiam. 
steam-heated  through  trunnions  and  driven  from 
10  h.p.  400/3/50  electric  motor  through  io<iu:6i 
reduction  gearbox  on  common  bedplate.  Drier 
equipped  with  fume  hood.  2  discharge  worm 
conveyors  and  one  spare  roll. 

All  types  of  stainless  steel  Storage  and  Process 
Vessels.  Large  stock  available  for  immediate 
delivery. 

Fom  stainless  steel  Steam-Jacketed  Tilting  Mixers. 
18  in.  diam.  by  18  in.  deep,  mirror  Bnish  inside  and 
out,  rubber  covered  paddle  agitator.  Driven 
through  Croft  Worm  Rcductiou  Gearbox  from 
J  h.p.  Crompton  Parkinson  totally  enclosed  geared 
motor  with  Allen  West  Starter.  .Mixers  mounted 
in  “  A  ”  frames. 

One  Electric  Mincing  Machine  by  Lancashire 
Dynamo  &  Crypto,  type  A.12,  for  200/220  v. 
single  ph.  50  eye.,  complete  with  16  in.  diam. 
white  enamel  fe^  bowl. 

One  “  U  ’’-shapetl  horizontal  unjacketed  Dough 
Mixer  by  A.  Hunt,  2  sack  size.  .Mixer  bodv 

3  ft.  8J  in.  long  by  2  ft.  2i  in.  wide  by  a  ft.  to  in. 
deep,  fabricated  from  sheet  aluminium  with  ci. 
ends.  Vitreous  enamelled  double  helical  agitators 
Drive  through  totally  enclosed  rev'ersing  gearbox. 
.Automatic  tilting.  Mounted  on  c.i.  bedplate 
Blt^  with  tempering  tank.  tS  in.  by  t6  in.  ^ 
32  in.  deep. 

One  2-stage  Curd  Mill  by  Gardner,  comprising 
2  sets  of  twin  serrated  rolls.  1  ft.  to  in.  long  bv 
9  in.  diam.  Each  pair  of  rolls  spring  lojuled  and 
independently  driven  through  gearing  by  belt 
pulley.  First  pmr  of  rolli  arranged  vrerticallv 
al»ve  second  pair.  Frame  c.i.  construction  Btted 
with  3-hinged  inspection  doors,  14  in.  long  bv 
5  in.  wide. 

One  Vacuitm  Evaporating  Plant  by  Morton, 
comprising  tinned  copper  Pan.  approx.  8  ft. 
overall  depth  by  5  ft.  i.d.  Steam-jacketed  with 
internal  steam  coil  of  3  in,  o.d.  solid  drawn  copper 
pipe,  complete  with  condenser  and  vacuum  pump. 
Capacity  of  evaporator  300  gall,  per  hour. 

One  3-throw  Homogeniser  by  .Astra,  approx, 
capacity  300  gall,  per  hour,  1 1  in.  bore  by  4J  in. 
stroke,  bronze  rams  and  pump  block,  triple  roller 
chain  driven,  eccentric  mechanism  enclo^  in  oil 
hath,  2)  in.  inlet,  J  in.  outlet.  No  motor  inclwled. 
One  4-throw  Homogeniser  by  Rannie,  of  Copen¬ 
hagen,  capacity  approx.  300  gall,  per  hour. 

in.  bore  by  gj  in.  stroke.  Fitted  stainless  steel 
rams  and  pump  block,  and  bronze  guide  bearings 
running  in  c.i.  outercasing,  ij  in.  diam.  inlet  and 
if  in.  diam.  outlet.  Drive  by  twin  inserted-tooth 
sprocket  and  chain.  Motor  platform  mountesi 
over  machin-.  Motor  not  available. 

One  Baker  Perkins  Twin  Roll  Dough  Break  Steel 
Rolls.  24  in.  by  8  in.  diam. .driven  through  gearing, 
and  20  in.  by  3J  in.  fast  and  loose  and  reversing 
pulleys.  Cast  iron  side  feed  tables,  26  in.  wide 
44  in.  long. 

GEORGE  COHEN 

SONS  S  CO.  LTD. 

SUNBEAM  ROAD,  LONDON, 

N.W.  10  Tal.:  Elgar  7222 

A  STANNINGLEY.  Nr.  LEEDS 

Tal.t  Fudaay  2241 


PLAIN  TINS  •  CONTAINERS 

ROUND  AND  SQUARE 
LEVER  AND  SLIP  LIDS 
ALSO  PRINTED  LABELS  FOR  ABOVE 

HAWKER  A  CO. 

120,  Fantonvilla  Road,  N.l.  Tel.  4598 


CXIX 


SITUATIONS  WANTED 

WORKS  Manager,  43  years  of  excellent 
health,  first-clan  mechanical  engineering  and 
administrative  ability;  25  years’  continuous 
experience  in  the  food  manufacturing  industry, 
seeks  a  similar  position  or  that  of  engineer. 
Country  district  p^erred.  Excellent  references. — 
Box  B2340. 

ADVERTISER  with  wide  administrative  and 
technical  experience  in  the  Food-Packing  Indus¬ 
try,  seeks  post  as  production  manager  with 
reputable  firm.  London  area.  Present  position 
in  same  capacity  held  for  over  7  years. — Box 
B2366. 

FOOD  Technologist,  34  years,  trained  bac¬ 
teriologist,  13  yesus’  experience  modem  canning 
practice,  factory  management,  laboratory  and 
production  control.  Eixtensive  knowledge  and 
experience  mechanisation  and  plant  maintenance. 
Responsible  position  required  homeor  abroad. — 
Write  Box  B2330. 

TECHNICAL  Director  (D.Sc.)  of  large  nation¬ 
ally  well-known  firm  producing  a  variety  of 
branded  foods  desires  change  giving  greater  scope, 
^cellent  scientific  back^ound  combined  with 
first-class  practical  experience.  Age  38.  Great 
Britain  or  Dominions. — B  ix  B22s8. 

WANTED,  administrative  position  Iruit,  vege¬ 
table  Canning  industry,  either  U.K.  or  Soudi 
America.  Previous  experience  and  training  in 
England  and  India.  Contact  cable  or  ur. — 
Karkare,  Oppo.  Distillery,  N’asik  Road,  India. 


CANNERY  Managar,  aga  40.  U  yaart’ 
practical  axparianca  all  branchaa  English 
Fruit  and  Vagatabla  Canning,  ate.  Last  9 
yaart  complata  control  up-to-dato  Can- 
nary,  output  avaraga  million  cans  par 
month.  Abla  to  taka  charga  any  Cannary 
this  country  or  go  alsawhara  if  to,advan- 
taga.— Box  B23«*. 


Distillers  and  manufacturers  of 

Nitnral  and  Terpenelen  Oils. 
Concentratsd  Fmit  Joicas. 
navoiir  Compounds 

and  raw  materials  for  the  Food 
Industry  and  allied  trades. 

T.  HARRISON  &  C0.LTD. 

BURNLEY  HOUSE,  WILLESDEN 
LONDON,  N.W.  10 


L  STENG  &  SON 

342  KENNINGTON  RD. 
LONDON.  S.E.II 

• 

HERBS 

ENGLISH  AND  IMPORTED 

SPICES 

CONDIMENTS 

DRIED  VEGETABLES 

• 

ENQUIRIES  INVITED 
RELIANCE  1136/7 


BUSINESS  OPPORTUNITIES 


CANADA:  Business  man  witn  extensive  know¬ 
ledge  of  Canadian  market,  leaving  end  of  January 
for  trip  to  Canada,  wishes  to  contact  firms 
interested  in  marketing  or  manufacturing  their 
goods  in  Canada. — Reply  to  Clawson,  31,  E.xeter 
Road,  London,  N.W. 2.  Gladstone  6163. 


ADVERTISERS  are  interested  in  rcccivmg 
enquiries  for  the  supply  of  bottles  and  jars  suitable 
for  packing  tomato,  ketchup,  mext  paste  and  other 
types  of  foodstuffs.  Production  would  be  in  1949 
and  in  large  quantities  only.  Moulds  made  to 
customer’s  own  specification. — Apply  15a,  Whit¬ 
comb  Street,  Pall  Mall  East,  London,  W.C.r 


fVELL-KNOWN  Food  Manufacturers  with 
factory  premises  in  Eire,  are  open  to  undertake  the 
manufacture  and  packing  in  Dublin  of  other 
manufacturers’  goods  for  Eire  and  export  markets. 
Sale  and  distribution  on  the  Eire  market  can  also 
be  undertaken,  if  desired. — Box  No.  M.  4303, 
Haddons’,  Salisbury  Square,  London,  E.C.4. 

CAPACITY  of  up  to  300  grou  per  week  available 
for  bottling  of  Sauces,  Vinegars,  Creams,  etc. 
Modern  factory  and  equipment.  Attics  supplied 
if  necessary.  Collection  and  delivery  arranged. 
Near  London. — Box  62370. 

MANAGING  Director,  Food  Manulacturmg  and 
Pre-packing  concern  in  the  Isle  of  Man,  ix  prepared 
to  sell  controlling  interest  as  and  from  May  1, 
1949.  Excellent  opportunity,  spacious  premises. 
Go^  range  of  stock. — Apply,  first  instsmee.  Box 
B2372. 

LONDON  wholesalers  would  likf  to  hear  from 
importers  and  manufacturers  regarding  offers  for 
their  grocery  and  catering  trade. — Box  B2376. 
CONSULTANT:  Manufacturers  experiencing 
My  difiiculties  or  problems  to  be  overcome  are 
invited  to  consult  a  Technologist  who  has  40  years 
of  reputed  practical  knowledge  of  the  food  canning 
industry  to  his  credit,  including  bacon  curing, 
sauMges  and  open  paclu  of  continental  specialities. 
Estimates  prepar^  and  new  departments  or 
planned  out  on  most  up-to-date  lines. — 
W’rite  Consultant,  Deptm.  BM/GHNT,  Mono¬ 
mark  House,  Bloomsbury  Street,  London,  W'.C.i. 

FORMULAE  and  metliods  for  making  all  kinds 
baker’s  sundries.  Write  for  special  terms. — Box 

B2363. 


THE  Electroplant  Company,  Wembley,  for  any 
type  of  special  duty  elec,  plant.  Specialities 
Converters,  Gen.  Sets,  Electrical  test  equipment. 
Ask  for  production  range.  ' 


A  SKILLED  team  of  Engineers  and  Fitters 
available  for  outside  erection  or  dismantling, 
survey,  inspections,  etc.,  of  large  power  plant  of 
any  description. — For  details  write  to  G.P.L'., 
Ltd.,  Service  Division,  Wembley. 


FULL  steam  in  five  minutes  with  B.  &  A. 
Electrode  Boilers,  used  by  British  industries  for 
20  years.  No  boilerhouse,  no  flue,  no  attendant 
needed.  The  most  compact  and  convenient 
steam  raisers  available,  can  go  beside  machines 
using  the  steam, — Write  for  Leaflet  123,  Bastian 
&  .Allen  Ltd.,  11,  Bedford  Square,  W’.C.i, 


owners  of  old-established  businesses  wishing  to 
retire  should  consult  Business  Brokers  Ltd.,  46,  St. 

iames’s  Place,  London,  S.W.i  (Regent  4720). 

lany  buyers  available,  particularly  for  'arge 
propositions. 


SPECIALIST  producing  formulse  for  the  food 
industry  has  available  new  and  interesting  lines 
for  present  and  future  development. — Box  B2204. 


MICE.— You  can't  afford  mica  on  your 
pramisas.  Ba  rid  of  thorn  by  sprinkling 
"Scram"  round  tho  holas  and  whara 
tha  tracas  aro.  Non-poitonou^— harm- 
lass  to  pats.  Fricast  14-ox.  tins,  IDs.; 
1-lb.  tins,  IDs.;  4-lb.  tins,  lSs.|  7-lb. 
tins,  Ms.  —  Ordar  from  tha  manufac- 
turars  (Dapt.  F.H./C),  Scram  Products 
Ltd.,  Dartmouth  Park  Hill,  N.W.S. 


OILS  and  fats  problems  solved. 
100%  Approx.  FAT  CONTENT. 
Samples  and  quotations  on 
request.  —  J.  J.  Vigon  A  Co.,  30 
Fenchurch  Street,  E.C.3.  Mansion 
House  0466/9. 


BUSINESS  OPPORTUNITIES 


NATION-WIDE  tales  organisation  with  remark, 
able  record  of  successful  merchandising  is  open  a 
consider  one  or  two  new  lines.  Only  branded 
lines  offering  possibilities  of  big  permament  bmi. 
ness  are  of  interest. — Box  333,  c/o  Erwoodt  Ltd., 
21 1,  Piccadilly,  London,  W. I. 


ADVERTISER  with  Capital  and  Small  Factoev 
Premises  available  invites  propositions  frem 
Food  Manufacturers.  Distributors,  etc.  Londos 
area. — Box  B2338. 

MONOMARK  Service.  Permanent  London  ad¬ 
dress.  Letters  redirected.  Confidential.  3*- Pa. 
Royal  patronage. — Write  Monomark  B(^; 

MONO35,  W.Cl. 

BELGIAN  jam  manufacturer  wotild  consider 
manufacturing  on  behalf  of  one  or  more  sub¬ 
stantial  British  firms.  For  fuller  particulars  apply 
to  T.  Gunn  (Rayleigh)  Ltd.,  206,  London  R^, 
Rayleigh,  Els^. 

WEST  Sussex  Grower  with  excellent  facilities  and 
expert  knowledge  wishes  to  contract  for  growing 
of  specialised  crops  to  food  manufacturers’  requits- 
ments,  up  to  20  acres  available  next  season.— 
Box  B2269. 


FIRM  in  North  of  England,  having  established 
connection  with  Chocolate,  Toffee  and  Biscuit 
Manufacturers  throughout  the  British  Isles  anct 
1908,  is  willing  to  represent  manufacturers  of  raw 
materials  for  these  trades  on  commission  and 
expenses  basis. — Box  B2166. 


WARNING  NOT  I  C  E. 
"CUMSTRIP" 

is  tho  Rogistorod  Trade  Mark  (No.  SMdSl) 
of  Samual  Jonos  B  Co.  Ltd.,  and  its  use  in 
connection  with  Sealing  Tapes  or  Adhe¬ 
sives  or  Gummed  Paper  Tape  other  than 
that  supplied  by  Samuel  Jones  B  Co.  Ltd., 
is  an  infringement. 

Appropriate  action  will  be  taken  in  all 
cases  which  come  to  the  proprietors' 
attention  of  the  use  of  this  Mark  in  con¬ 
nection  with  goods  other  than  those 
manufactured  by  Samuel  Jones  B  Co.  Ltd. 


FOOD  MACHINERY  B  EQUIPMENT 


Well-established  company  with  ample 
means,  extensive  showrooms  and  offices, 
wishes  to  represent  manufacturers  of 
food  machinery  and/or  act  as  their  London 
office.  Only  first-class  propositions  enter¬ 
tained.— Write  to  Box  102,  Advertising  B 
Marketing  Ltd.,  I,  Argyll  Street,  Oxford 
Circus,  W.l. 


1007,  SATISFACTION 


LIME  FREE  WATER 


7  Grosvenor  Gardens,  London,  S.W.I 


SECO 


EIRE:  Large  firm  of  distributors  having  wide 
connections  with  wholesale  grocery  and  wholessle 
druggists  trades,  the  milling  and  bakery  trades, 
as  well  as  a  wide  range  of  industries,  havmg  large 
modem  warehouses  with  own  transport,  a^ 
extensive  sales  organisation  covering  the  entire 
country,  seeks  sole  distribution  of  products  of 
reputable  cross-channel  firms.  Manufacturen 
interested  in  extending  their  trade  in  Eire  please 
communicate,  in  first  instance,  to  Box  B1861. 


VITAMINISATION  Patent  576034:  Very 
exceptionsd  opportunity  to  suxjuire  sole  rights  at 
nominal  price.  Valuable  process  of  proved 
validity  for  all  degrees  of  biscuits,  etc. ,  enrichment 
guaranteed.  Entirely  practicable,  simple  and  low- 
cost. — Enquiries,  H.  R.  J.,  34.  Ilath  Road. 
Maidenhead. 
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January,  1949 — Food  Manufacture 


second-hand  PLANTWANTED 

l>tB*  Stram-jackrietl  \Vi)rni.  I  a  ft.  lonK.  ^>*>11 
;,(triDX3.  crrscrnt  bladCT.  wanted  for  immediate 
j(._Details  to  Morning  Finxis  Ltd.,  Nf>rtli 
Wtitem  Mills,  Crewe. 

UQdRED  for  Marmalade  Pulping  one 
joartering.  peeling,  separating  and  pulping 
oacbine.  .\lso  one  Orange  Peel  Shredding 
machine  with  adjustable  cutters. — Box  Ba367. 
trANTED,  modern  horizontal  or  vertical  DIcmI 
Fjifines  in  good  working  order.  Should  be  avail- 
for  quick  delivery. — George  Cohen  Sons  & 
Co. Ltd..  Wood  Lane.  lasndon,  W.ta,  or  Stanning- 
1^,  Nr.  Leeds. 

WANTED  to  purchase  Power  Cake  Crusliing 
\(iU  with  two  pairs  of  rollers. — .Apply  Lloyd 
Rakusen  &  Sons  Ltd.,  Meanwood  Koad,  Leeds  7. 

Td.:  Leeds  3‘“8t. 

wanted,  plate  and  frame  type  press,  too  sq.  ft. 
altering  surface.  Common  inlet  and  outlet. 
Plates  and  frames  of  wood.  Other  parts  of  mild 
«(*!.  Frames  to  give  t  in.-i.J  in.  space.— Box 

82377. 


‘fioCden  cMjeoxlom" 


Blended  and  packed  by  the  Company 
that  it  one  of  the  oldest  in  the  trade, 
but  the  most  modern  in  equipment 
and  service. 

We  invite  enquiries  from  traders 
who  want  to  save  cotta  and  build  up 
permanent  goodwill. 

tm  &  BARREn  LTD. 

YEOVIL  •  SOMERSET 


WRAPPING  AND 
I  CARTONING  MAGHINB8 

I  PAILLARD  *  BENOIT 


S.I.S.  WRAPPING  MACHINES  LTD. 

M,  VICTORIA  ST..  LONDON,  S.W.I 
Sole  Agena  for  Swiee  Induetrial  Society 
lerfie  yevr  •nqmirim  Phem  ABBEY  4SI9 


DRIED 

VEGETABLES 

VEGETABLE  EXTRACT 
DRIED  HERBS 

WILLIAM  BRYAN  LTD. 
3  LOVAT  LANE 
EASTCHEAP 
LONDON,  E.C.3 

TelophonotMANSION  HOUSE  1457 


PETROLEUM 

The  only  British  owned  journal 
covering  Production,  Refining, 
Storage  and  Distribution. 
PETROLEUM  is  read 
by  technologists  throughout  the 
!  world. 

.Xnnual  Subscription  25/-  post  free. 

I  Spfctmm  t  pf  on  request  to; 

I  I7  Stratford  Place.  LONDON.  W.l 


SECOND-HAND  PLANT  FOR  SALE 

ELECTRIC  machine  for  cutting,  slicing, 
shredding  beetroot,  red  cabbage,  rhubarb,  etc., 
as  new. — Box  B'Z363. 

GARDNER  (Jacketed),  300  lb..  Dryer, Mixei. 
unused,  220 ;  Werner  twin  “  Z  ”  Tipping  Paste 
Mixer,  4  cu.  ft.  capacity,  £t20;  Steriliser  or 
Retort,  18  in.  diam.  by  36  in.  deep,  unused, 

4  h.p.,  3  phase  motor,  g6o  r.p.m.,  with  starter, 
£35.— Box  B2342. 

WERNER  type  double  “  Z  ”  Mixers,  to  to  20 
gall.;  Revolving  Drum  Mixer,  4  ft.  by  2  ft.; 
Horizontal  Powder  MLxer,  4  cu.  ft.  size  with  or 
without  driving  motor;  if  sack  .Artofex  Dough 
Mixer;  Broadbent  48  in.  and  36  in.  electric-driven 
hydros;  i2-lon  Refrigerating  Plant. — Winkworth 
Machinery,  65,  High  Street,  Staines.  Tel.:  1010. 
FOR  Sale;  Drained  Orange  or  Lemon  Peel 
rutting  machine  by  Morion,  Wisbaw.  Good 
working  order.  Reasonable  price. — ^x  B2343. 
BOWL  Cutter  by  W.  T.  Ovens,  too  lb.  capacity. 
Direct  coupled  to  12  h.p.  A.C.  motor,  complete 
with  starter;  can  be  seen  working.  Werner  Type 
“Z  ”  Blade  Mixer;  belt  drive;  complete  with  motor 
and  starter.  Ammonia  Compressor  by  Haslam, 
7t  in.  by  7  in.  Vertical  Twin  Cylinder,  direct 
coupled  to  36  h.p. ,  3  phase  slip-ring  motor,  running 
at  410  r.p.m.  with  switch  gear.  Delivery  early 
1 949-  Can  be  seen  working.  Also  two  sets  of  coils. 
— S.  Frost  &  Company  Ltd.,  Subarctic  House, 
Larkhall  Lane,  Clapham,  S.W.4. 

DENT  Hellyer  Jacketed  Retorts  (lined),  18  in.  by 
36  in.  deep,  with  swing  cover;  Artofex  1 1  sack 
Mixer;  Gardner  Jacket^  Ribbon  Bladed  Dryer, 
9  cu.  ft.;  Werner  twin  “  Z  ’’  Tipping  Mixers. 
13/20  gall.;  Broadbent  48  in.  electric-driven 
Hydro. — Write  for  list,  Winkworth  Machinery, 
63,  High  Street,  Staines. 

VACUUM  Filling  Machines  for  sale,  single, 
2-  and  3-bead  fillers,  fully  motorised,  fills  from 
4-oz.  bottles  to  gallons.  Immediate  delivery.  Any 
liquids,  sauces,  Mayonaisse,  etc. — Box  B2347. 

PHONE  98  STAINES 

GARDNER  Horizontal  Power  Mixer  3  ft.  by 
19  in.  by  21  in.;  Young’s  Powder  Sifter  and  Mixer; 
too  gall.  Copper  Jacketed  Still  and  Condenser; 
Stem  Haslam  Ammonia  Refrigerator  Plant; 
Artofex  Bowl  Mixer;  Miracle  Mill  24  in.  dia,; 
3  ft.  6  in.  Edge  Runner  Mill  (Stainless  Coated); 
Electric  Hydro  Extractor  36  in.,  413/3/30; 
“  G.E.C.”  Electric  2  Deck  Baking  Oven. — Haj^ 
H.  Cardam  &  Co.  Ltd.,  Church  Street,  Staines. 

VEGETABLE  Dicers,  twin  head;  Benham 
4-Oven  Steamer;  Drying  Oven,  6  ft.  by  3  ft.  6  in. 
by  3  ft.;  Peerless  Potato  Peeler,  V'P  28  model; 
B.C.H.  Fruit  Strigging  Machine;  Gooseberry 
Snibber;  B.C.H.  Candied  Peel  Cutter;  30/80 
quart  Planetary  Mixing  and  Whisking  machines 
by  “  Hobart,”  “  Read,”  “  Peerless  ”;  Brass-lined 
Paste  Mixer;  Wemer  “  Z  ”  arm  mixer  13  in.  by 
8  in.  by  12  in.;  Burnell  (-ton  Drum  Kneader  or 
Mixer;  Ojmd  Bowl  Kneaders,  i  sack  and  f  sack; 
B.C.H.  Open  Pan  Fondant  Mixer;  Jacketed 
Mixing  Kettles,  330-lb.  size;  Drying  Rods  26  in. 
by  12  in.  dia.;  3-roll  horizontal  steel  refiner,  26  in. 
by  12  in.  dm.;  3-roll  Vertical  Chilled  Steel  Refiner; 
“  Turner  Vertical  Double  Twin  Roll  Mill,  23  in. 
by  9  in.  rolls,  for  rice  or  cereal  milling;  Gardner’s 
Power  Kibbler;  Collier  18  in.  Hat-disc  Grinder; 
Ideal  Pulverising  Grinding  Mill;  Gardner 
Centrifugal  Keel  DresKr,  3  ft.  by  17  in.  dia.; 
“  Bartlett  ”  i-cwt.  Gas-fired  Roaster;  Lehmann 
2-cwt,  Bean  Roaster,  open  firing,  open  discharge; 
Triple  Hat  stone  Liquid  Cocoa  Mill,  26  in.  dia. 
stones;  Granite  Melan^ur,  4  ft.  6  in.,  with  granite 
twin  bead  stones;  Reiche  Chocolate  Drop  Press; 
Chocolate  Enrobers,  16  in.,  with  tunnel  cooler, 
30  ft.  ammonia  coils,  chocolate  bar  and  figure 
moulds;  Rose  Twist  Wrapping  Machine,  f  in, 
by  ii  Bfttstic  Cut  and  Wrap  Machines;  C»n 
or  Bottle  Labelling  Machine,  120  per  minute 
output;  Wire  Stitching  Machines;  Cardboard 
Slotter  and  Cornering  Machine;  Cardboard  Hand 
Shearing  Machine;  B.C.H.  Caramel  Press; 
Caramel  Cutters;  Brakes,  Nougat  and  Cream 
Cutters.  A  small  selection  of  our  stock,  all 
enquiries  invited. — E.  W.  Wallbridge.  136,  Seftoo 
Street,  Southport.  (Cables:  Wallbridge,  South- 
port.) 

JACKETED  Wemer-type  Mixer  by  Baker  Per¬ 
kins,  21  in.  by  2<H  in.  by  i8|  in.,  double  Z  blades, 
safety  locking  lid,  fast  and  loose  pulleys;  Bowl 
Chopper  by  John  Gardner,  bowl  size  39  in.  diam. 
by  1 1  in.  deep;  Buflalo  Bowl  Chopper  by  Smith, 
bowl  size  30  in.  by  8  in.  deep;  Hills  ^ttle  Washing 
Machine,  30  doz.  per  hour,  complete  with  A.C. 
motor;  3  Labelling  Machines  by  J.  W.  Flower, 
complete  with  motors;  33-gall,  cap^ty  Copper 
Jacketed  Boiling  Pans,  63  lb.  working  pressure, 
hand  tilting. — fox  B2234. 


SECOND-HAND  PLANT  FOR  SALE 

HODSON  A  CO.  (Machinery),  Ltd.,Tottingloa. 
Bury,  Lancs.,  England,  for  Surpliu  Chemical 
Plant.  Immediate  delivery.  Low  prices. 

LABELLERS  for  quick  delivery.  We  have  a 
number  of  New  LabeUing  Machines  available  for 
quick  delivery.  Machines  will  handle  a  wide 
range  of  botties  and  labels.  Send  details  of  your 
requirements,  including  sample  labels. — fox 
B2031. 

FOR  Sale,  one  “E”  size  Gardner  Sifter  and 
Mixer,  complete  with  3-h.p.  A.C.  motor. — Richard 
Sizer  Ltd.,  21,  Dale  Street,  Liverpool,  2. 

3  CWT,  size  Combined  Sifting  and  Mixing  Ma¬ 
chine,  new,  with  or  without  3-h.p.  A.C.  motor. — 
Makers,  D.  Burr  &  Sou,  Drayton  Engineering 
Works,  Drayton  Place,  West  Croydon. 

NEW  Wright  and  Marvin  Model  “  A  ”  Round 
Can  Labelling  Machine,  complete  with  A.C. 
motor;  Purdy  Junior  Labelling  Machine;  2  Label¬ 
ling  Machines  by  J.  W.  Flower,  complete  with 
motors;  Mikro  Pulveriser,  Model  No.  2  T.H.. 
£130:  Horizontal  Drum  Mixer  by  Burnell,  2  ft. 
long  by  3  ft.  diam.,  belt  driven;  £100. — fox 
B2233. 

WE  have  the  largest  stock  of  Can-making  Ma¬ 
chinery  in  the  country,  comprising:  Body  Formers 
by  Blim  and  Troyer  Fox,  Flmngcrs,  Double 
Seamen  and  Stationaiy  Clodng  Machines  ^  the 
world’s  best  maken.  Send  us  your  enquiries  for 
small  units  or  complete  installatioas. — F.  J. 
Edwards,  Ltd.,  339,  Eustoo  Road,  Loudon,  N.W.  1 . 

VACUUM  Bottle  Filling  Machine,  ,wo  or  three 
beads,  complete  with  motorised  pump,  suitable 
for  all  size  bottles  and  any  liquids.  New  condition 
— The  English  Orchard  Co.  Ltd.,  83-83,  Evelina 
Rd.,  Nunhead,  S.E.13. 

ROUND  Can  Labelling  Machine  by  Wright  and 
Marvin  Ltd,,  Model  **  A,”  motorised.  One  ditto 
by  Beth. — Full  details  ftom  fox  B2196. 

NEW  stainless  steel-liiicd  Fruit  Pulping  or  Sauce 
Sieving  Machines  fitted  with  9  in.  stainlos 
steel  sieve,  puUy  driven,  or  motorised  if  required. 
Immediate  delivery. — C.  Skerman  and  Sons  Ltd., 
118,  Putney  Bridge  Road,  London,  S.W.13. 
Tel.:  Putney  2406-2407. 

IRON  plates  for  water  tank,  90.  Size  4  ft.  by 

4  ft.  by  J  in.;  Horizontal  cylindrical  egg-shaped 
tank.  Size  36  ft.,  6  ft.  diam.,  2  in.  plate.  Riveted 
constructioQ,  fitted  with  steam  heater  coil,  capacit> 
6.000  gall.;  Vickers  Top  Stitching  .Machine  witli 
motor.  New  1947.  Never  been  u*^;  Lister  Petrol 
Engine,  2  cylMer.  8-10  h.p.;  Blackstone  Diesel 
En^ne,  14  h.p.;  Beam  Label  Coding  Machine 
(Gibson);  ^Uis  fox  Nailing  Machine,  minus  nail 
tubes;  Apple  Seeder  and  Slicer  by  Mather  & 
Platt,  pulley  driven,  as  new;  Cocoa  Weighing  and 
FiUing  Machine,  less  motors,  by  Gardners  of 
Gloucester,  never  been  used;  Lancashire  Boiler. 
30  ft.  by  7  ft.  6  in.  diam.,  suitable  for  120  lb. 
working  pressure,  steaming  capacity  7,000  lb.  an 
hour;  Small  Vertical  Boiler,  iij  ft.  by  3^  ft.  All 
the  above  are  in  good  condition  except  the  Itnt. 
which  requires  new  tubes. — fox  B2379. 

HORIZONTAL  Steam  Retort,  6  ft.  by  3  ft.  b> 
3  ft.,  complete  with  trolleys  and  trays,  as  new; 
Rotary  Cw  Filling  Machine,  8  head,  complete 
with  can  conveyor,  no  cans  per  minute. — fox 
B2380. 

NEW  Hobart  type  36/80  qrt.  Cream  or  Paste 
Mixer  fitted  with  A.C.  motor  complete  with  all 
equipment  for  quick  delivery;  stainless  steel 
equipment  can  be  supplied  if  required.  .\lsi> 
Hobart  36/80  qrt.  Mixer  complete  with  all 
equipment,  and  Reed  80  qrt.  Mixer  with  all 
equipment.  Both  complete  with  A.C.  motors,  in 
excellent  condition. — Full  details  from  fox  B2381. 

SIX  Wemer-type  Jacketed  Tilting  Mixers  b\ 
Baker  Perkins  with  double  cast  iron  almost  fullv 
jacketed  pans,  size  28J  in.  by  30}  in.  by  28|  in. 
deep,  fitted  with  heavy  fin  mixing  blades,  driving 
shaft  for  adaption  for  either  pull^  or  motorised 
drive,  in  perfect  condition. — Box  B2382. 


IF  you  Manufacturo  Shall  Fish  Fastaa 
usa  as  tha  basa  100%  Fura  Quick 
Frozan  Crab  Maat. 

Bonad  Marring,  Frash  or  Quick 
Frozan,  suppliad  for  canning  and  othar 
mathoda  of  procaasing.. 

Enquiriaa  to  ARTHUR’S  OYSTER  BAR 
(SUNDERLAND)  Ltd.,  32  Blandford 
Straot,  SUNDERLAND. 
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purity. 


L.  A.  MITCHELL  LIMITE 

t7  PETER  STREET,  MANCHESTER. 


Stoneware, 
Special  Meuls, 
Rotary  and 
Vacuum  types 
supplied. 


ALL  DUTIES 

S 
OF 

FOOD  PROCESSES 


&  GREASE  TRAPS  FILLING  MACHINE 


For  pressures  up  to  I0lbs./0*.  Specially  desifned 
to  prevent  hot  grease  from  passing  Into  drains. 
Extensively  used  In  connection  with  Steaming 
Vessels.  Cooking  Apparatus,  etc. 

Particulars  given  on  request. 

BRITISH  STEAM  SPEUALTIES  LTD.,  LEICESTER 


Write  for  details.  The  Alite  Ampoule  Washer,  too.  is  equally 
efficient. 


Other  Alite  products  include  :  Standard  Loose  Filling  Machine 
for  powders  and  pastes;  Mixing.  Sifter  and  Sifter/ Mixin| 
Machines  and  the  Patent  Elevator  /  Distributor  Unit. 


LONDON  ■  UVERPOOL  ■  WHISTON  >  GLASGOW 
MANCHESTER  AND  NEWCASTLE-ON-TYNE 


THE  ALITE  PATENT  MACHINE  CO.  LTD. 

192  BALLS  POND  ROAD.  LONDON.  N.l  Ttlephone;  CLUiold  I6I6/I  w 
NORTH  HOUSE.  NORTH  JOHN  ST..  LIVERPOOL,  2.  T«l.:  Liverpool  Contril«w 

Enquirioi  to  Siloi  Offico:  20/21  Etiox  St..  Strand.  London.  W.C.2.  Tol. :  TEMj* 
Bar  991 1/4  Sol#  Export  A|#nti :  Hareait  Ovartaai  Ltd.  Addr#»i  at  Salat  O  ’  c 
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Cfdlinq  down 
to  it  I \ 


If  you’ve  got  to  mix  things,  then  ' 
let  Mitchell  help  you — high  and  " 
low  speed  agitators,  fixed  and  i 
portable,  to  mix  any  liquids  f 
better,  more  quickly  and  with 
definite  labour  saving.  That ' 
illustrated  is  an  adjustable  shaft 
model  in  use  in  a  brewery. 


(T 


T  , 


F  f: 


It’s  in  your  own  hands — the  choice 
of  the  pectin  that  never  varies.  For 
years  increasing  numbers  of  jam 
manufacturers  have  avoided  setting 
troubles  by  using  ”Elpex”  apple 
pectin  and  holders  of  M.  of  F. 
permits  are  invited  to  send  for  testing 
samples.  Remember — every  batch  of 
”Elpex”  is  tested  for  ]el  making 
strength.  That  is  why  it  is  so 
consistently  dependable. 

WM.  EVANS  &  CO.  (Hereford  &  Devon)  LTD. 
20  WIDEMARSH,  HEREFORD.  Est.  1850 
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VALVi  SiATINQ 

of  anfi-corrotiva 
itoal  alloy  of  ai- 
capfional  hardnau. 


AIR  VINT  t 

automatic  oporation 
tviihouc  auxiliary 
gadgots. 


INVIRTiD  RUCKIT 
in  brati  for  taturatad 
itoam  up  to  2S0lbt. 
in  ttainlatt  itoal  for 
tiighor  praiiurai  and 
ruporhaat. 


BODY  A  COVIRS 

in  cast-iron,  gun- 
matal  orforgad  itaal 


HO  ut  HU|  Cupfcoctrel} 

THAT'S  WHY  YOU  GET  A  2-YEARS'  GUARANTEE 


\N'e  can  give  a  two-years’  guarantee 
because  every  component  part 
of  every  Drayton-Armstrong  will 
stand  up  to  the  guarantee.  “  Long 
life"  is  a  loose  term;  there  is 
nothing  vague  about  the  Drayton 
guarantee.  It  means  simply  that 
you  will  not  be  paying  out  for 
servicing  and  renewals  and  that  you 
can  be  certain  that  your  steam  traps 
are  operating  efficiently. 

The  makers’  guarantee  by  no  means 
indicates  the  full  service-free  life  to 
be  expected.  There  are  thousands 
operating  with  their  original  effic¬ 
iency  which  have  been  in  use  for 
vears,  many  as  long  as  twelve  years 


This  is  due  to  (i)  the  exceptionally 
high-grade  finish  and  workmanship, 
(2)  the  free-floating  lever  action 
which  reduces  friction  toa  negligible 
quantity,  (3)  exceptional  hardness 
of  the  valve  and  seat  which  is 
considerably  above  the  nickel  alloys 
in  common  use,  and  (4)  the  general 
simplicity  of  the  design.  For 
example,  air-venting  is  automatic 
without  auxiliary  gadgets,  liable  to 
go  wrong. 

Write  for  the  Drayton-Armstrong 
book.  It  explains  all  about  steam 
trapping,  about  traps  for  every 
application  and  shows  why  you  can 
fit  Drayton  with  an  easy  mind. 


THE  DRAYTON  REGULATOR  &  INSTRUMENT  CO!  LTD., 
WEST  DRAYTON  West  Drayton  26//  MIDDLESEX 


Printtd  for  the  Proprietors,  LEONARD  HILL  LIMITED,  and  published  by  them  at  their  Offices,  17  Stratford  Place,  London,  W.t 
by  BiUtnt  and  Sons  Ltd.,  The  London  Printing  Works,  Guildford  and  Esher,  England 
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